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~APPEARANLE 


It is a very simple matter to improve the 


appearance of your sausage and loaf goods— 
merely add STALEY’S SOYFLOUR to your 
present formula. The addition of this superior 
binder to your products will enhance the 
natural meat color, give it a firm, smooth 
appearance and will prevent cracked and 
split loaves. 


ORDER FROM YOUR JOBBER 
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ECIALLY PROCESSED FOR MEAT PACKERS 
A-E-STALEY MFG. CO. DECATUR. ILL - 


THE KEY SPOT 
TO PROFITS 


SELF-EMPTYING CUTTERS, FOUR SIZES, CAPACITIES: 200, 350, 600, 800 LBS. 


STANDARD SILENT CUTTERS, SIX SIZES, CAPACITIES: 21-250 LBS. 


Yield, lower production costs and larger profits 
depend largely on an efficient cutting principle. 


For over sixty years the BUFFALO cutting 
system has proven itself basically correct. 
Progressive engineering at this important spot 
has led to improvements even within the year 
which increase cutting capacity, improve 


emulsion texture and add years toa BUFFALO 
Silent Cutter’s serviceable life. 


Whether you select a Self-Emptying Cutter 
with time-saving emptying device or a new 
standard BUFFALO Cutter, it has the cutting 
ability to economically and profitably produce 
the finest quality sausage products. 


JOHN E. SMITH’S SONS CO., SO Broadway, Buffalo, N. Y. 





New BUFFALO _Y. elf-Emptying Silent Cutters 





















prefer the meat with 
THE GOOD COLOR” 








LO 
In fresh sausage Cerelose protects the desired color. In all kinds 
ye: of sausage Cerelose, pure Dextrose sugar, helps to develop that 
ing good color. Many meat packers are enthusiastic in their praises 
" of Cerelose. They recognize that this pure Dextrose sugar is an 
aid in the fixation of color. They also appreciate its economy. 
Y. For further information write: 
F CORN PRODUCTS SALES COMPANY 


333 NORTH MICHIGAN AVENUE 
CHICAGO, ILLINOIS 
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GET THE FACTS 
about ADELMANN 
Ham Boiling Equipment 


Adelmann was the pioneer of yielding springs and developer 
of this advancement. The new elliptical springs permit expan- 
sion during cooking, and distribute the pressure over a wider 
area resulting in solid, well shaped hams. Adelmann conceived 
the self-sealing cover that reduces shrink, improves quality. 
Only Addelmann gives you this unique spring, cover and bar 
assembly that prevents cover tilting. Adelmann Ham Boilers 
are easiest to handle, quickest to operate, simple to clean, and 
last longer. Truly they are “The Kind Your Ham Makers 
Prefer.” 2 

Proper pressure—the right amount every time—is produced a — 
by the Adelmann Foot Press. Perfect hams demand this valu- 2 The % ey 

° . e aa. She 7 ant 7 
able piece of equipment. Speeds closing and opening opera- Mg 
tions, too. Sold on thirty days’ free trial. 4 ene 

The Adelmann Washer cleans any shape ham boiler, quickly, = oc 
economically, and efficiently. Cleans even neglected boilers. — 

Helps produce clean hams that sell better, at higher profit. \ 
Sold on thirty days’ free trial. 

Booklet “The Modern Method” shows complete Adelmann 
line. Many helpful hints. Gives trade-in schedules. Write for 
your copy today! 


















Send for descriptive 
literature on the com- 
plete Adelmann line 
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“Do you think it’s alright, Clara, to let the children eat all 
the frankfurters and sausage they want?” 


“Yes, of course, Helen. The Frankfurters are absolutely 
pure and wholesome, we have them for dinner often. 
Good frankfurters, properly seasoned, cause no distress 
after eating. Even Grandpa eats them now.” 
*Leading U. S. food manufacturers use Stange ‘‘controlled seasoning’”’ 
and Certified Food Colors. 


Soluble Seasonings © Peacock Brand Certified Food Colors 
Branding Inks © Nitrite Tablets © Curing Tablets 





923 E. Third St., Los Angeles 1250 Sansome St., San Francisco 


SVG fF COMPANY , 2534-40 W. Monroe St., Chicago 
j In Canada: J. H. Stafford Co., Ltd., 21 Hayter St., Toronto, Ontaric 
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Needs no introduction to most sausage kitchens 












... the outstanding strength, clarity and water 
absorption of Keystone *99 Gel has proven it’s 


the finest money can buy. Write for particulars. 





ne Keystone *99 Gel 
MANUFACTURED ONLY BY 
- The AMERICAN AGRICULTURAL CHEMICAL Co. 


ric BOX 2458 DETROIT, MICHIGAN 
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THE AIR-TIGHT TIN MARKET 


«: NATURAL 


FOR THE VOTATOR! 


The rapidly-increasing sale of vegetable 










shortening attractively packaged in 1-lb. and 






3-lb. cans is bringing more and more manu- 





facturers into this market. 






The housewife likes shortening put up this 





way—is willing to pay more for it. But she 
demands top quality. 









Chances are nearly three to one that she gets 





top quality, too, for somewhere near 75% of 





all the nation’s shortening marketed in air- 
tight tins is made with Votators. 







Doesn’t this indicate pretty clearly that all 
vegetable shortening—whether put up in 
tins or sold in bulk—should be made with 
Votators, too? We'd like to discuss the possi- 
bilities with you. 


VOGT PROCESSES 


A Division of the Girdler Corporation, Incorporated 
Louisville, Kentucky 
















Above: The Junior Votator. 


Capacity: 3000 to 4000 pounds per hour. The JUNIOR 


VOTRIOR 


A Continuous, Controlled, Closed-System 
Method for Production of Highest-Quality Lard 
and Vegetable Shortening 
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No industrial application presents more com- 


plex refrigeration and air conditioning problems 
than meat packing with its extremes of heat 
load and humidity and its complete dependence 
on unfailing performance. When John Morrell 
and Co. added four new hog chill rooms to pro- 
vide increased production they called “‘Head- 
quarters’—and subsequently awarded to York 
one of the largest single orders ever written for 
industrial air conditioning units. 

Above is shown one of two center rooms, each 


165 x 40, equipped with York Sectional Units 


MORRELL chills a million 
pounds a day with 


YORK SECTIONAL UNITS 







with low-head brine circulators. The equipment 
handles a total of 6000 hogs per day—efficiently 
— economically —unfailingly. 

The Morrell installation is just one example 
of the application of York’s 55 years of experi- 
ence in mechanical cooling. This experience is 
yours—for the asking. Take advantage of it to 
solve your refrigeration and air conditioning 
problems. 

York Ice Machinery Corporation, York, Pennsyl- 
vania. Headquarters Branches and Distributors 


throughout the world. 





ork Headquarters for Mechanical Cooling Since 1885 


refrigeration See the latest York equipment at the showroom of the York Branch or Distributor nearest you 


air conditioning 













Refrigeration and Air Conditioning for every Industrial Application « Comfort Air Conditioning for 
every type of Store, Restaurant, Office, Hotel, Institution or Residence « Marine Refrigeration and 
Air Conditioning « Yorkaire Automatic Heating « Refrigeration for every Commercial Use; Hotel 
FlakIce Machine — Ribbon Ice 
in 60 Seconds » Dairy and Ice Cream Plant Equipment Refrigeration Accessories and Supplies. 


a. 3 


and Restaurant Refrigerators; Beverage Dispensing Equipment « 
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“DRY-ICE” Distribution Points 


Albany, N. Y. 
Atlanta, Ga. 
Austin, Minn. 
Baltimore, Md. 
Berkeley, Cal. 
Bettendorf, Iowa 
Binghamton, N. Y. 
Birmingham, Ala. 
Buffalo, N. Y. 
Cambridge, Mass. 
Chicago, Ill. 
Cincinnati, Ohio 
Cleveland, Ohio 
Columbus, Ohio 
Davenport, Iowa 
Dayton, Ohio 
Deepwater, N. J. 
Detroit, Mich. 
Erie, Pa. 
Harrisburg, Pa. 
Huntington, W. Va. 
Indianapolis, Ind. 
Kansas City, Mo. 
Los Angeles, Cal. 
Louisville, Ky. 
Milwaukee, Wis. 


Minneapolis, Minn. 
Montgomery, Ala. 
Newark, N. J. 
Newburgh, N. Y. 
New Haven, Conn. 
New Orleans, La. 
New York, N. Y. 
Niagara Falls, N. Y. 
Omaha, Neb. 
Peoria, Ill. 
Philadelphia, Pa. 
Pittsburgh, Pa. 
Providence, R. I. 
Reading, Pa. 
Rochester, N. Y. 
St. Louis, Mo. 
Sacramento, Cal. 
San Diego, Cal. 
San Francisco, Cal. 
Shreveport, La. 
Springfield, Mo. 
Syracuse, N. Y. 
Toledo, Ohio 
Utica, N. Y. 
Waterloo, Iowa 
Wichita, Kansas 
Wilkes-Barre, Pa. 


* The words “DRY-ICE” in the design shown 
above, constitute the registered trade mark 


of Pure Carbonic, 


Incorporated, for the 


product, Solid Carbon Dioxide. 
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GREATER PAYLOAD AND BETTER PROTECTION 


With this economical, easily installed “DRY-ICE” method 
of “Refrigeration in Transit”, progressive shippers have 
greatly increased their payloads—yet afforded better pro- 
tection to their shipments. In fact, the dry carbonic gas, 
which “DRY-ICE” emits, has a definite preservative effect 


on meat “bloom”. 


Regardless of high outside temperatures, “DRY-ICE” main- 
tains a uniform low temperature inside refrigerator cars or 
trucks. Perishable products are perfectly protected—with- 
out heavy, complicated machinery and with no soggy damp- 
ness or damage to trucks from corrosive brine. Write for 
complete information on this dependable, economical method 


of eliminating your refrigeration problems. 


PURE CARBONIC 


INCORPORATED 


General Offices: 60 EAST 42nd ST., NEW YORK, N. Y. 
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7 FELLOW DELEGATES, | HAVE TWE HONOR ‘if WIS IS A TRIED AND TRUSTED NAME ! ,j f 
HZ OF PLACING BEFORE You QUR CANDIDATE, } HIS WORTH IS PROVEN AND HiS 

| THAN WHOM THERE IS NONE BETTER RECORD *BRISTLES” with SuccEss ! 

TO MAKE A “HAIR RAISING” CAMPAIGN AND A |} WIS METHODS ARE MODERN AND EprICiENT, Uf 
‘4 av/ACZA AND PRODUCE “GRADE A "RESULTS } 








-AND Now, ! Give You THE NAME OF ONE wo CAN HELP TO BALANCE YOUR BUDGET; 
, THE NAME OF ONE WHO CAN LEAD US To BIGGER AND BETTER i el ; 
ME LATEST NAME IN DEHAIRING EFFICIENCY; 
“THAT MARVELOUS NAME, 
hvcanad MAGIC NAME amennctaietain 





iT’'Ss A STAMPEDE TO 





‘BRISGO 


REG.U.S. PAT. OFF. BY HERCULES POWDER COMPANY 


THE MONEY-SAVING , MODERN METHOD 
OF DEHAIRING HOGS 


IT COMPLETELY REMOVES THE HAIR, ROOTS AND ALL~ 
NO SPOTS, NOLEFT-OVER BRISTLES TO BE CLEANED UP! 


HERCULES POWDER,COMPANY 
910 Market Street, Wilmington , Delaware. 


PLEASE SEND INFORMATION aout BRISGO 


NAVAL STORES ALR Name 


sabia Company 


WIiLM INGTON, DELAWARE Street 


me OFFICES; “ CHIGAGO - - New YorK:-- : é 
Louis: + SALT LAKE City «++ SAN FRANCISCO City State _____. 
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Portrait of 
Your | 

Toughest 

Customer... 





Be sure you make sausage with the flavor 
she wants...Use ARMOUR’S NATURAL CASINGS! 


e@ This is Mrs. Housewife — your toughest 
customer! 

She buys sausage that appeals to her taste 
... and all the sales-talk in the world won’t 
sell her any other! 

That’s why you’d be smart to supply your 
dealers with sausage in Armour’s Natural 
Casings! ... Then you’re sure its delicious 
flavor will reach the consumer intact. 


You see, Armour’s Natural Casings are nat- 


ural protectors of your product’s flavor and 











juiciness. Their tenderness and ability to 
hold their shape guarantees not only good 
eating, but the attractive, well-filled appear- 
ance that means so much to sales! And the 
porous texture of Armour’s Natural Casings 
permit the amount of smoke penetration 
you want. 

Your Armour Branch House can supply 
you with casings to fill any and all of your 
needs. Phone today for last-minute quota- 


tions and fast, efficient service. 





ARMOUR’S NATURAL CASINGS 


ARMOUR AND COMPANY + CHICAGO 
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NEWS HEGHLIGHTS 6 se ore 





Stable, Bland and Odorless Lard 
ls Developed by Swift & Company 


REVOLUTIONARY new develop- 
ment, by which lard is made 
stable, odorless and bland in flavor 
through the addition of minute quanti- 
ties of a substance obtained from a 
tropical tree, has been perfected by 
Swift & Company. It was announced by 
John Holmes, president of the company, 
on June 17. The process has been pat- 
ented by Swift. 

The substance, known as gum guaiac, 
comes from the sap of the guaiacum 
tree, which grows in the West Indies 
and Central America. The addition of 
very .small quantities of this product 
to lard is reported by Swift & Company 
to protect lard’s natural advantages 
and at the same time keep it fresh when 
exposed to the air without refrigeration. 


Regarded by food scientists as the 
most important lard development in 
more than 50 years, the discovery is 
described as of vital importance to all 
housewives, grocers, meat dealers, chefs 
and bakers, as well as to more than 
4,000,000 American hog producers. 
Within the next 30 to 60 days, an ex- 
perimental sales and promotional cam- 
paign on the new lard will be initiated 
by Swift & Company in test areas. 


According to Mr. Holmes’ announce- 
ment, the company began a search ten 
years ago for a substance which would 
protect lard against the effects of oxy- 
gen in the air without impairing its 
growth-promoting qualities and other 
inherent advantages. Dr. R. C. New- 
ton, chief chemist of Swift & Company, 
and Dr. D. P. Grettie of his staff, who 
share responsibility for the discovery, 
found that the natural juice of the 
guaiacum tree accomplished the desired 
effect. 


A direct result of the discovery is 
protection of the linoleic constituent in 
lard, which has been shown to be a 
health factor as important as vitamins 
in research conducted at the University 
of Minnesota. Lard is the richest known 
source of this vital element. 

Mr. Holmes said the new lard is an 
important advance because it is odor- 
less, bland in flavor and is resistant 
to oxidation. “These are all qualities 
the modern housewife wants in shorten- 
ing and cooking fat, according to many 
recent surveys,” he pointed out. 

‘“‘Added to lard’s previous advantages, 
including high digestibility, the great- 
est shortening power, high energy 
value, plasticity at low temperatures, 
economy and general desirability for 
biscuits, bread, pies, cakes, and other 
baked goods, these new qualities give 
lard a premier position among all 
shortenings. 

“From the grocer’s and meat dealer’s 
viewpoint,” Mr. Holmes continued, “the 
new bland lard is an important dis- 
covery because it means more effective 
merchandising and selling effort can 
be put behind the product. Its longer 
keeping quality makes this possible.” 

A four-year study of lard containing 
gum guaiac, under a fellowship with 
the Department of Physiology at the 
University of Chicago, resulted in what 
Mr. Holmes described as “completely 
favorable findings after the most ex- 
haustive tests of the kind ever made.” 
The company then applied to the 
United States Department of Agricul- 
ture for permission to make the new 
product under federal inspection. Per- 
mission was recently granted for pro- 
duction at the company’s Chicago plant. 








FSCC Asks For Offers of 
Lard and Smoked Products 


In announcement No. 17 the Federal 
Surplus Commodities Corp. has asked 
packers for offerings of lard and smoked 
meats. Offers of lard will be subject to 
terms in form FSC 1429 and smoked 
meats to terms in form FSC 1449. Pack- 
ers may quote for delivery between 
June 29 and November 30, 1940. Offers 
must be received by the FSCC not later 
than 11 a.m., EST, June 24. Notice of 
acceptance will be given on June 28. 

The FSCC has not accepted any of 
the telegraphic offers of frozen pork 
and lard it recently requested; it may 
do so later this week. 
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Announce Discovery of 
New Vitamin in Liver 


Discovery of a new vitamin, known 
as vitamin M, which is found in liver 
and protects against a condition in 
which there is a reduction of red and 
white blood cells in the body, was an- 
nounced this week in a report prepared 
by Dr. Paul L. Day of the University 
of Arkansas and presented before the 
research section of the National Live 
Stock and Meat Board’s annual meeting 
at Chicago. Dr. Day is now at work to 
determine the value of other meats as 
sources of the new vitamin. Results of 
other Meat Board research on meat are 
described on page 16. 





Packers to Submit 
Their Program for 
Lard Improvement 











HE meat packing industry will 

have an opportunity to submit data 
from its own study of the lard problem 
and its own suggestions for improving 
lard quality, it was decided at a hearing 
conducted by Claude R. Wickard, Under 
Secretary of Agriculture, in Washing- 
ton this week. Packers will furnish 
further information before August 1. 


The hearing, called to consider a De- 
partment of Agriculture proposal to 
issue standards (see THE NATIONAL 
PROVISIONER of June 15, page 9) defin- 
ing what products may be sold under 
the name of lard in interstate and for- 
eign commerce, was attended by the 
following representatives of the meat 
packing industry: 

Dr. R. C. Newton, Swift & Company; 
A. W. Brickman, Illinois Meat Co.; J. C. 
Stentz, John Morrell & Co.; John R. 
Shipner, Cudahy Packing Co.; G. E. 
Pfaltzgraf, Rochester Packing Co.; 
George M. Lewis, Dr. Frank C. Vibrans 
and A. W. Gilliam, Institute of Ameri- 
can Meat Packers; W. F. Schluderberg, 
president, and C. B. Heinemann, secre- 
tary, Eastern Meat Packers Association, 
and Joseph E. Murphy, John J. Felin & 
Co., Philadelphia, Pa. 


Industry Has Own Program 


Spokesmen for the industry pointed 
out that meat packers are keenly inter- 
ested in the lard problem and welcome 
any proposal to improve quality and 
demand for lard. They stated that the 
industry has given the problem much 
study and that an experimental lard im- 
provement program is now being tried 
out by a large numbers of packers. 

They suggested that the quality of 


(Continued on page 37.) 


May Sausage Production 
Makes 10-Year Record 


More sausage was manufactured un- 
der federal inspection during May, 1940, 
than in any May during any of the last 
ten years; in fact, at 75,629,000 lbs. pro- 
duction exceeded the volume usually 
reached only in months of seasonally 
large output, such as June, July and 
August. May volume was greater than 
in any of these months since July, 1936, 
when the total sausage production was 
76,856,300 lbs. See page 27 for details. 
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MEAT RESEARCH DESCRIBED AS 
FOOD TECHNOLOGISTS MEET 


the technical side of processing, 

storing, packaging and distributing 
meat and other food products assem- 
bled at the Morrison Hotel, Chicago, 
this week for the Food Technology Con- 
ference of the Institute of Food Tech- 
nologists. The new group was organ- 
ized in Cambridge, Mass., last summer, 
following the annual conference staged 
at the Massachusetts Institute of Tech- 
nology. 

Sessions in which technical papers 
were presented covered the following 
general topics: Process engineering in 
food technology; general food technol- 
ogy; effect of processing on vitamin 
content of food; technology of food 
preservation; packaging of foods; 
methods of analysis and control of unit 
operations in food processing, and mi- 
crobiology in food processes. There 
were also business sessions and enter- 
tainment features. A number of ex- 
hibits were held in connection with the 
meeting. 


Wartime Food Needs 


“Mobilization of the Food Industries 
in the Event of War” was discussed by 
Louis A. Johnson, Assistant Secretary 
of War, through a special radio hookup 
from Washington, D. C., before guests 
at the conference banquet on Tuesday 
night. Mr. Johnson had planned to at- 
tend the banquet in person, but was pre- 
vented from doing so by official busi- 
ness. His speech was broadcast over 
Station WGN, Chicago. 

Pointing out that an army “still 
fights on its stomach,” despite the 
mechanized advances. characterizing 
modern warfare, Assistant Secretary 
Johnson told of the great quantities of 
food consumed by the American Expe- 
ditionary Forces in the World War— 
9,000,000 Ibs. daily in its closing phases 
—and explained how food technologists 
had met the supply problem with de- 
hydrated vegetables, boneless and 
shankless beef and other important 


G the tect hundred men engaged in 
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food developments for wartime needs. 

Explaining that the food problem 
would be no less complex in the event 
that the United States should again 
place armed forces in the field, the 
speaker expressed confidence that the 
nation’s food industry would be able to 
meet the challenge. He cited the need 
for a properly balanced mineral tablet 


STEEL IS 
INDUSTRY AID 


Part played by steel 
products in food indus- 
try was shown by this 
display of United States 
Steel Corp. of Delaware. 
In addition to model 
rolling mill and electric 
furnace, examples of 
U. S. S. stainless steel 
in form of utensils, flat- 
ware, tubing, wire, nails 
and other products were 
displayed. All U. S. 
Steel exhibits were of 


customers’ products. 


which would be useful under conditions 
of heat and humidity and a flexible, 
moistureproof, rugged, re-use container 
for food products which would combine 
light weight and other advantages. Mr. 
Johnson pointed out the present stra- 
tegic value of tin, advocating conserva- 
tion of the domestic tin supply, in- 
creased imports of this material, and 
development of satisfactory containers 
of substitute materials. 

Following are brief summaries of 
several of the papers of interest to the 
meat packing industry which were pre- 
sented at the conference: 


Influence of Rate of Freezing and 
Temperatures of Storage on the Quality 
of Frozen Meat (C. W. DuBois, investi- 
gator, and D. K. Tressler, New York 
State Agricultural Experiment Station, 
Geneva, N. Y., and Faith Fenton, New 


SERVING THE 
FOOD CANNER 


Booth of American Can 
Co. provided comfort- 
able accommodations 
where visitors paused to 
discuss canning prob- 
lems. A colored display 
featured cross-sectional 
view of a thermocouple 
inserted into a can for 
taking internal tempera- 
ture readings during 
processing. Copies of 
the company’s Canned 
Food Reference Manual 
were on hand at the 
booth for examination. 


York State College of Home Economics, 
Ithaca, N. Y.).—Methods of freezing 
studied included sharp freezing, sharp 
freezing in rapidly moving air, brine 
immersion, brine spray, and the Birds- 
eye multiplate froster. A table was 
presented showing the time necessary 
to bring a 3 lb. 12 oz. roast down to 
10 degs. F. under various conditions. 


Investigation revealed that the cellu- 
lar structure of the slow frozen meat 
was more disrupted than that of the 
rapidly frozen samples, and that the 
latter were more palatable. Other con- 
clusions: The lower the temperature of 
storage, the longer the meat can be kept 
without signs of rancidity. Beef and 





lamb do not become rancid as quickly 
as pork. All meat to be stored more 
than a few months should be main- 
tained at 0 degs. F. or lower. 


Microbiological Studies on Bacteria 
Isolated from Cold Storage Meat and 
Meat Products (W. L. Mallman, asso- 
ciate professor of bacteriology, and L. 
Zaikowski, Michigan State College, 
East Lansing, Mich.).—In preparation 
of this paper, 74 organisms isolated 
from meat and meat products were 
studied. Descriptions and identifications 
were made according to both groups 
and species. All organisms were ex- 
posed to controlled dosages of carbon 
dioxide at refrigeration temperatures. 
Growth curves were prepared showing 
the effect of the gas on their develop- 
ment. 


Bacterial Flow Sheet Analysis of 
Meat and Meat Products (H. B. Richie, 
research bacteriologist, and C. E. Jan- 
sen, chief bacteriologist, Swift & Com- 
pany).—This paper explained the value 
of the flow sheet method of analysis in 
selecting proper operating procedures 
and choosing efficient methods for 
cleaning articles of equipment, etc. 
coming in contact with product. The 
paper pointed out some defects of meat 
and meat products which might be cor- 
rected through biological means. Sev- 
eral experimental flow sheet analyses 
were presented in connection with the 
paper. The method was suggested as @ 
useful cooperative agency in the pro- 
duction of quality food products. 

Some Methods of Protecting Stored 
Frozen Meats and Poultry (H. J. Rey- 
nolds, Armour and Company).—This 
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paper outlined several tauses of the 
deterioration of frozen foods, including 
pacterial and enzymatic action, desicca- 
tion, oxidation, loss of bloom, etc., and 
traced some of the methods which have 
been developed to preserve frozen meats 
and poultry in storage. Among the 
topics covered in the discussion were 
temperatures of freezing and storing, 
wrapping materials and cartons, shapes 
and sizes of shipping containers and 
other factors studied.in an effort to 
minimize deterioration of stored frozen 
foods. 


Edible Fats and Oils: Methods of 
Analysis and Control of Unit Opera- 
tions (H. E. Robinson, Swift & Com- 
pany).—Mr. Robinson outlined the 
analytical steps taken as a guide to 
processing animal and vegetable oils 
and fats. He cited free fat acid and oil 
color as the most practical constants for 
manufacturing guidance in processing 
vegetable oils. Raw animal products 
such as lard, tallow, oleo stearine, etc., 
he said, are judged primarily by free 
fat acid, flavor, color, initial peroxide 
value and keeping quality. 


Tracing the process of hydrogenation, 
the speaker explained the rigid controls 
necessary to preserve uniformity and 
insure certain essential qualities in the 
finished material. The most important 
check during this process was stated to 
be the refractive index. Following hy- 
drogenation, further control must be 
exercised at the filter presses; after de- 
odorization and chilling, the product 
must be judged by appearance, plas- 
ticity, consistency, smoke point and 
other standards. 

Meat and Meat Products: Methods of 
Analysis and Control of Unit Opera- 
tions (A. D. Rich and J. J. Vollertsen, 
Armour and Company).—Typical meat 
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FROZEN FOOD PROTECTION 
Cry-o-Vac latex bags protected frozen 
meats and fish shown by Dewey & Almy 
Chemical Co. in this Railway Express 
Agency Church container. These bags elim- 
inate dehydration and freezer burn, pro- 
tecting meat against rancidity and loss of 

color during shipment and storage. 
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WIDE USE IN FOOD INDUSTRY 


Samples of salt used in processing differ- 

ent types of food were shown by Diamond 

Crystal Salt Co. A series of photographs 

emphasized the product’s rapid dissolving, 

uniform high purity, close laboratory con- 
trol and other qualities. 


manufacturing operations subject to 
analytical control were cited as curing, 
sausage manufacture, trimming and 
canning. This paper showed how cur- 
ing operations are controlled from the 
angle of maintaining proper pickle 
strength, or dry cure mixture strength, 
and explained how the finished hams, 
bacon, ete., are analyzed to determine 
if they fall within limits prescribed by 
federal rulings or recognized quality 
standards of the industry. 


Sausage operations are controlled by 
chemical analysis of the various meat 
ingredients and of the finished product. 
Other meat products in which the chem- 
ist has analytical responsibilities were 
cited as trimmings, beef extract, tripe, 
mince meat, dried and corned beef, 
corned beef hash, potted meats and 
pickled pigs feet. 

The Effect of Processing on the Vita- 
min C Content of Foods (C. G. King, 
professor of chemistry, University of 
Pittsburgh, and D. K. Tressler, New 
York State Agricultural Experiment 
Station, Geneva, N. Y.).—Vitamin C 
was stated to be particularly sensitive 
to destruction, as compared with other 
nutritive factors recognized as essential 
for health. Retention of antiscorbutic 
value in foods was said to be chiefly 
dependent on maintaining the products 
at low temperatures with a minimum 
of surface exposure until consumed or 
permanently protected by hermetic 
sealing or dehydration; destruction of 
tissue catalysts as quickly as possible 
by heat treatment; avoiding loss by ex- 
traction, and the use of other effective 
measures. 

Retention of vitamin C was said to 
be aided by open kettle cooking, quick 
freezing, dry-ice refrigeration, canning 
in an atmosphere of steam, quick ten- 
derization of meats and the introduc- 
tion of stainless steel and aluminum 
food processing equipment. The im- 


portance of keeping frozen fruits and 
vegetables at the lowest available tem- 
perature to avoid vitamin C loss was 
pointed out. 

Mechanisms of Heat Transfer in 
Foods During Thermal Processing (J. 
M. Jackson, American Can Co.).—Mr. 
Jackson explained that during thermal 
processing of foods in sealed metal con- 
tainers, the transfer of heat into the 
food may take place by conduction, 
rapid convection, or by rapid convec- 
tion at the start with a change to con- 
duction or slow convection. The pre- 
vailing mechanism, it was indicated, 
may be analyzed by studying the time- 
temperature curves and temperature 
distribution patterns during the heating 
period. 

Data developed in studies with starch 
and sugar solutions have indicated that 
the retardation or prevention of con- 
vection in liquid or semi-liquid foods is 
dependent not so much upon the true 
viscosity of the liquid as upon its tend- 
ency to form gels or exhibit anomalous 
viscosity, Mr. Jackson said. He classi- 
fied food products into three groups on 
the basis of their heating characteris- 
tics, the classifications applying to 
products which, when packed, com- 
pletely fill all portions of the container 
except for a relatively small amount of 
headspace. 

The Nature of Vitamins with Partic- 
ular Reference to the B Complex (C. A. 
Elvehjem, professor of biological chem- 
istry, University of Wisconsin).—Pro- 
fessor Elvehjem emphasized the prop- 
erties and functions of the members of 
the B complex, which includes thiamin, 
riboflavin, nicotinic acid, pyridoxine 
and pantothenic acid. Certain meat 
products are important sources of some 
of these vitamins. (Some of his research 
for the Meat Board is given on page 16.) 


CONTAINER CORPORATION OF AMER 
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PACKAGE DEVELOPMENTS SHOWN 
Display of Container Corp. of America in- 
cluded new Cry-o-Pak bulk container for 
frozen eggs, vegetables and other products; 
Dacca-Pak, an air-tight, moisture-proof 
container for hygroscopic products, and a 
new air-tight consumer package for frozen 
fruit juices. 
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Meat Consumption of 17,201,000,000 lbs. in 


1939 Was Greatest in U. 


"TL tiite meat consumption of the 
United States during 1939 was 17,- 
201,000,000 Ilbs., the greatest 
amount for any year in the nation’s his- 
tory, R. C. Pollock, general manager of 
the National Live 
Stock and Meat 
Board, informed di- 
‘rectors of the 
Board at the an- 
nual meeting in 
Chicago this week. 
Directors present 
represented every 
section of the coun- 
try and ai} 
branches’ of the 
livestock and meat 
industry. 

During the first 
four months of this 
year, the nation’s 
meat consumption 
ran 17 per cent ahead of the correspond- 
ing period of 1939, Mr. Pollock said. He 
cited the figures as evidence that meat 
is maintaining its leading position in 
the national food budget in the face of 
tremendous competition for the con- 
sumer’s food dollar. 


“The past year has been an outstand- 
ing one in the Board’s program in be- 
half of meat,” he continued. “New rec- 
ords were set in attendance at meetings 
and demonstrations for homemakers, re- 
tailers, teachers, and other groups. The 
number of pieces of meat literature dis- 
tributed set a new high. A splendid 
gain was made in the number of meat 
exhibits. 

“Never has there been such a high 
degree of cooperation from various 
branches of the industry and from 
agencies outside the industry. Our meat 
research program has been enlarged in 
scope. But the progress made should 
only spur us on to greater effort.” 





R. C. POLLOCK 


Wide Scope of Program 


Mr. Pollock pointed out that in formu- 
lating its program, the Board must con- 
sider the various groups which should 
be reached and devise activities adapt- 
ed to their specific needs. He stressed 
the necessity of bringing the facts about 
meat to housewives in the nation’s 29,- 
400,000 homes who spend approximately 
$10,000,000,000 for food annually. He 
brought out the need of a meat program 
for the nation’s retailers and for the 
600,000 members of the medical and 
dental professions who influence the na- 
tion’s dietary habits. He called atten- 
tion to the opportunities presented by 
the 26,000,000 young people in schools 
and colleges, and urged the necessity of 
maintaining a well-planned program of 
meat research. 

“We know from surveys we have 
made,” Mr. Pollock said, “that the aver- 
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age homemaker wants to know what to 
look for when she buys meat, the indica- 
tions of quality in meat, the place of 
meat in meal planning and the value of 
meat for children and adults. Through 
our homemaker program, we have 
brought this and other information to 
women in 166 cities of 43 states, who 
have witnessed the preparation of 71 
different meat dishes and 30 dishes made 
with lard. 

“In our contacts with retail meat 
dealers, we know they are interested in 
merchandising slower-moving cuts, pric- 
ing cuts, how to make modern cuts of 
beef, pork, and lamb, and in proper 
methods of displaying meat. This infor- 
mation has been presented during the 
year before the retail meat trade in 141 
key cities. In addition, we gave them 
useful hints on meat cookery and the 
food value of meat and provided them 
with meat advertising suggestions 
which were responsible for thousands of 
columns of meat advertising.” 





PACKER MEMBERS OF BOARD 
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Mr. Pollock outlined some of the ac- 
tivities which are reaching students and 
teachers in high schools, colleges and 
universities with the meat story. These 
have included meat lecture-demonstra- 
tions, meat poster and essay contests, 
meat judging and meat identification 
contests. Thousands of the Board’s text- 
books on meat are being used in class- 


S. History 


rooms. More than 17,000 teachers have 
been furnished regularly with up-to-the- 
minute information on meat. 

“It is especially gratifying,” said the 
Board’s general manager, “to note the 
increasing interest of physicians, dent- 
ists, dietitians, nurses, and boards of 
health in the subject of meat. We are 
reaching thousands of these profes- 
sional folk through correspondence and 
first-hand contacts at their annual con- 
ventions and special meetings. They are 
passing the information to others with 
whom they associate in a professional 
capacity. 

“As a conservative estimate, we have 
reached more than 7,000,000 persons in 
all walks of life, through educational 
meat exhibits at 92 livestock expositions, 
fairs, food shows, conventions, and 
other events.” 


Pork and Lard Promotion 


Mr. Pollock spoke of the special pork 
and lard program carried on during the 
year. All possible facilities are being 
utilized to stimulate greater use of pork 
and lard. Splendid cooperation, he 
pointed out, has been extended by swine 
growers’ and swine record associations, 
independent and chain stores, meat 
packers and others. 


He stated that a strong research pro- 
gram in keeping with the magnitude of 
the livestock and meat industry is 
necessary if meat is to hold its own and 
advance in consumer favor. Mr. Pol- 
lock declared that the significant con- 
tributions already made through the 
Board’s research were proof of its value 
in solving problems. 

‘dt was not so long ago,” he said, 
“that meat was not recognized as hav- 
ing any great value from the standpoint 
of vitamins. That time has passed. We 
now know that meat is high in vitamin 
content. Just a few months ago, Dr. 
C. A. Elvehjem, who conducts meat 
studies for the Board at the University 
of Wisconsin, announced a discovery 
which aroused nation-wide interest—the 
fact that meat is one of the richest 
sources of the vitamin known as 
thiamin. This is the vitamin which pro- 
motes growth, stimulates appetite and 
helps in digestion of certain foods. Dr. 
Elvehjem also found meat to be the rich- 
est known source of nicotinic acid—the 
anti-pellagra vitamin. This is signifi- 
cant when we consider the million or 
more pellagra sufferers in the United 
States. 

“Vitamin studies by Dr. Paul L. Day 
at the University of Arkansas, and also 
by Dr. Elvehjem, have shown meat to 
be an excellent source of riboflavin. This 
is the vitamin which protects against an 
eye inflammation and cataracts and has 
other important properties. 

(Continued on page 36.) 
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By CONRAD G. VERHEYEN* 


swaying palm trees and brown 

maidens, of South Sea romance 
and beaches bathed in sunshine in per- 
petual summer. One thinks of Waikiki, 
flower leis and Polynesians gliding over 
the blue waters on surfboards and in 
outrigger canoes. 

Hawaii is also one of the most fertile 
lands—it is not uncommon to produce 
20 tons of sugar or 35 tons of pine- 
apples per acre. It is the land of the 
most active volcano in the world and 
the outpost of the United States in the 
Pacific. It possesses a large and power- 
ful army post and an impregnable 
naval base. 

In addition to all these assets, how- 
ever, Hawaii has some of the most un- 
usual cattle ranches in the world, 
among them the largest purebred Here- 
ford ranch in existence. On its ranches 
the cattle are not watered since the dew 
is heavy enough to care for all their 
water needs. Cattle are transported by 
boat rather than by train or motor 
trucks as on the mainland. 


Os thinks of Hawaii as a land of 


History of Parker Ranch 


The Parker ranch on the big island of 
Hawaii is a model establishment and its 
history goes back to the early days of 
mainland contact with the islands. 


Vancouver, on his second trip to the 
islands in 1798, gave Hawaiian royalty 
a bull and two young heifers with a 
good explanation of their purposes in 
the outside world. King Kamehameha I 
put a tabu on these animals and for- 
bade any of his people to kill them. 


In 1815, John P. Parker, a sailor on 





*Mr. Verheyen has been connected with livestock 
and meat interests in Hawaii for many years, hav- 
ing been associated with the Hawaii Meat Co. and 
is now manager of the Union Meat Co. 


RANGE AND 
SEASHORE 


Cattle on the Parker 
ranch graze on a wide 
variety of grasses in 
smooth - wire enclosed 
paddocks. When ready 
for market they go 
down to the sea—for a 
swim out to the cattle 
steamer. 





an English merchant vessel, left his ship 
at Mahukona, Hawaii, hid for some time 
in the bush, and began provisioning 
ships with fresh vegetables. The whal- 
ers demanded beef. He had been taken 
under the protection of Kamehameha 
the Great and was the only man given 
the privilege of shooting wild cattle on 
the mountains of Hawaii. Kamehameha 
died, the tabu was lifted and Parker 
found himself a rancher overnight. 


John P. Parker and his descendants 
have carried on the ranch for more than 
a century. It now includes over 500,000 


Raising Herefords 
for Hawaiian 
Dinner Tables 


EVERYBODY GETS 
A BATH 


LEFT.—A steer goes 
out to the launch ac- 
companied by a Ha- 
waiian cowboy. 
BELOW. — Cattle are 
tied to sides of the 
launch and are then 
taken to the steamer and 
hoisted aboard in slings. 
These steers commonly 
dress out from 700 to 
750 Ibs. 


acres of land and is the largest Here- 
ford ranch in the world. Up to 1899 
the ranch was worked on the old main- 
land basis. 

At that time Alfred W. Carter, a 
lawyer and administrator of estates, be- 
came manager of the ranch. He began 
the introduction of Hereford bulls, rec- 
ognizing the Hereford ability to thrive 
on open range and produce choice beef. 

Pure blood Herefords were brought 
from Missouri, Kentucky, Wisconsin 
and Indiana. Today there are 34,000 

(Continued on page 36.) 
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“Stop that machine!” yelled 
the SUPERINTENDENT. “We 
can't put our products in 
dirty bottles.” 


LEADING beverage plant in the 

south just installed a new bottle 
washing machine. The operator 
opened the water lines and pulled the 
switch. The Superintendent stood by 
to see it work. Immediately as the 
first racks of bottles came through, he 
observed that something was wrong. 
The bottles were not thoroughly 
washed. 


A checkup disclosed that the water 
supply was inadequate; the machine 
was equipped with one-inch self- 
closing valves. 


Ordinary maintenance—replace- 
ment with the same kind of valves— 
was wholly out of question. They 
were too small for the volume of water 
required. The Maintenance Engineer 
tried larger quick-opening valves— 
but they didn’t work right. He tried 
regular valves—but they wasted water; 
they had to be open all the while the 
machine was running. The net result 
from this and that kind of valve was 
merely a “headache.” 

That’s why J. A. S., the Crane Rep- 
resentative, was called in. With Pre- 
ventive Maintenance, which he sug- 


“We've tried a dozen different 
valves on that washer," said 
the MAINTENANCE ENGINEER. 
“It gives me a headache.” 


“But Preventive Maintenance 
with the right Crane valves will 
stop the trouble," said the 
CRANE MAN. “Let's try it now!” 


gested, the trouble would surely be 
stopped. Service requirements and 
working conditions were carefully 
analyzed. To meet the needs of both, 
Preventive Maintenance counseled 
two-inch, Crane No. 74% Quick-Open- 
ing Brass Globe Valves. As a rack of 
bottles came into washing position, 
these valves would quickly open wide; 
give ample water for thorough clean- 
ing. And when the rack passed on, 
they would close tight, and not waste 
water. 


Results: (1) The problem was per- 
manently solved. (2) Not only are 
Crane No. 712 valves giving better 
performance, but they are cutting 
water consumption by one-third. (3) 
Another manufacturer has learned 
the sound economy of Preventive 
Maintenance. Has learned, too, that 
Crane makes the right valves and fit- 
tings for economical service in every 
flow-control need and that it pays to 
consult the Crane Representative on 
every piping problem—big or little. 


This case is based on an actual experience of a Crane 
Representative in our Miami Branch. 


@CRANE 
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Food Plants 
Save Time With 
Quick-Opening Valves 


In addition to the services for which 
quick-opening valves are normally 
used, such valves have a wide range 
of application in food packing plants. 
For instance: in washing and flush- 
ing lines, in blending and filler lines, 
and many others. It will pay you to 
check your piping to see where Pre- 
ventive Maintenance with these lever 
controlled valves can speed up oper- 
ations, prevent waste of time. 

For water and oil handling, up to 
200 pounds pressure, you can’t make 
a more satisfying choice than Crane 
No. 7% all-brass Quick-Opening 
Globe Valves. A short pull on the 
lever opens the disc fully; a sturdy 
stainless steel spring automatically 
closes it tight. The action is cush- 
ioned—shock is eliminated. In larger 
sizes a pilot valve in main disc facili- 
tates operation. Lever can be turned 
to any position. In sizes to 3 inches. 

For steam, air, or gas services up 
to 125 pounds, ask your Crane Rep- 
resentative about the No. 12% 
Quick-Opening Valves. 














CRANE CO., GENERAL OFFICES: 
836 S. MICHIGAN AVE., CHICAGO 
VALVES + FITTINGS + PIPE 
PLUMBING -HEATING~-PUMPS 
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“TEE-PAK” 


PROTECTS—IDENTIFIES— 


Sells! 


Quality products deserve quality pack- 
aging. Today your package must do 
more than protect—it must identify the 
packer, create a desire to buy, preserve 
the product, help ring up more sales! 
“TEE-PAK”, the bologna casing that fa- 
cilitates production, performs all these 
services for you and your trade. It seals 
in flavor, identifies through colorful ie 
labelling, captures attention in the store, Ai 
promotes sales down to the last few 
slices! ‘‘TEE-PAK”—the merchandising 
y yf casing for your bologna and your other 
»* Rs” “a a prepared meats! wie 
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TRANSPARENT PACKAGE COMPANY = 3. 
1019 West 35th Street, Chicago, Illinois 


TRANSPARENT PACKAGE CO. OF CANADA, LTD. HARVEY LITTLE & COMPANY, PTY., LTD. “Tee-Pak” casing 
203 Terminal Building, Toronto, Ontario, Canada George Street, Union House, Sydney, Australia are licensed unde 
LOCKYERS (SAPITAW) LTD. WATSON BROS. %, ew a a 

10-12 Pall Mall, Liverpool 3, England 516 Gallowgate, Glasgow, Scotland lc atc 
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In rainy weather, umbrella sales soar. Your problem is not so simple. 





Today’s competitive conditions demand that you take advantage of every 


possible sales help. “TEE-PAK” casings for prepared meats en- ¢%*NTs, 
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hance appearance and suggest goodness, thus creating consumer 


demand and building business with each successive sale. 





np and down the MEAY TRAM 





Gottfried Leu, Who Helped 
Found Gobel Co., Is Dead 


Gottfried Leu, 72, the first employe of 
Adolf Gobel, Inc., Brooklyn, N. Y., meat 
packers, passed away on June 10, follow- 
ing anoperationand 
brief illness which 
ended 46 years of 
continuous service 
with the company. 
Mr. Leu and Adolf 
Gobel were friends. 
Together they con- 
ceived the idea of 
starting their own 
bologna business, 
but raising the 
necessary funds 
was a problem un- 
til April 5, 1894, 
when Mr. Leu had 
the required $5 de- 
posit to rent an 
empty store and gas-lit cellar near the 
site of the present Gobel plant. 

Mr. Leu was never happier than when 
busy in the sausage kitchen at his 
trade. To him, the quality of product 
turned out by his friend and employer 
was always paramount. He saw the 
company grow from small beginnings to 
its present $4,000,000 activity; saw de- 
liveries on foot give way to a single 
horse and wagon. Later, the company’s 
barn boasted 32 horses and 4 mules, 
the latter being used for the long jour- 
ney to the Bronx. Today, 100 modern, 
refrigerated trucks are used by Gobel. 


GOTTFRIED LEU 


Annual Meeting Brings Meat 
Board Directors to Chicago 


Members of the board of directors of 
the National Live Stock and Meat Board 
converged on Chicago this week for the 
annual meeting, held at the Stevens 


Hotel. Albert K. Mitchell, prominent 
stockman from The Bell Ranch, N. 
Mex., chairman of the board, presided. 


In attendance were O. M. Plummer, 
American National Live Stock Associa- 
tion; C. W. Mitchell and F. G. Ketner, 
National Swine Growers Association; 
F. R. Marshall, National Wool Growers 
Association; Earl C. Smith and O. O. 
Wolf, American Farm Bureau Federa- 
tion; Jay Taylor, Texas and Southwest- 
ern Cattle Raisers Association; Will J. 
Miller, Kansas Livestock Association; 
W. H. Tomhave, National Society of 
Record Associations; H. W. Farr, Colo- 
rado-Nebraska Lamb Feeders Associa- 
tion, D. M. Hildebrand, United States 
Live Stock Association, and Wayland 
Hopley, Iowa Livestock Council, repre- 
senting the nation’s livestock producers. 

Marketing agencies were represented 
by Charles R. Rice and C. W. H. Strebel, 
National Live Stock Exchange, and 
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Chris Milius, Farmers Union. Packer 
representatives included Thomas E. Wil- 
son, William S. Clithero and J. W. 
Rath, Institute of American Meat Pack- 
ers. I. W. Ringer, National Association 
of Retail Meat Dealers, and C. B. Den- 
man, National Association of Food 
chains, represented retailers. 


Southern Californians View 
New Swift Los Angeles Plant 


Approximately 50,000 visitors were 
guests of Swift & Company on June 9 
and 10 at Los Angeles, when the com- 
pany staged a joint celebration observ- 
ing the opening of its new plant there 
and commemorating Swift’s fortieth an- 
niversary in Southern California. 

Located on East Vernon ave. property 
adjacent to its recently enlarged veg- 
etable oil refinery, the new plant has a 
capacity of 1,500 cattle, 6,000 lambs and 
5,000 hogs per week. One of its interest- 
ing features is an all-electric testing 
and demonstration laboratory. It will 
be in charge of a local “Martha Logan.” 

Visitors who participated in the joint 
observance were shown through the 
plant by Swift employes. Music and 
food contributed to the occasion, with 
refreshments served fiesta style beneath 
pepper trees on the plant grounds. E. T. 
Rainey of St. Louis, acting general man- 
ager in the absence of J. A. White, 
supervised arrangements. 


Cite Hammond Standish Men 
for Safe Truck Operation 


“The fact that you men who are be- 
hind the wheel every day, under every 
kind of road condition, were able to go 
at least a year 
without even a 
dented fender, 
ought to prove to 
other drivers that 
caution and com- 
mon sense really 
can prevent acci- 
dents.” This state- 
ment was made by 
H. M. Shulman, 
mechanical super- 
intendent for Ham- 
mond Standish & 
Co., Detroit pack- 
ers, in citing the 
safe driving rec- 
ords of 15 of the 
company’s truck drivers recently. The 
men have driven a total of 70% years 
without a single accident. Their in- 
dividual records range from one to nine 
accident-free years. 


As a reward for their skill and care 
in delivering the company’s product, 
the men will attend the baseball game 
between the Detroit Tigers and New 
York Yankees on June 23 as guests of 
Hammond Standish. The company has 
won several fleet safety awards. 


H. M. SHULMAN 


SWIFT’S NEW LARD BEING TESTED FOR STABILITY 


Dr. R. C. Newton (left), chief chemist, and Dr. D. P. Grettie, of the Swift & Company 

research laboratories, are shown making tests demonstrating the stability of the new odor- 

less and bland lard made by a new process involving the addition of minute quantities of 
a vegetable substance obtained from the tropical guaiacum tree. 
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Personalities and Events 


— Of the Week 


Harold J. Spielmann, chief air con- 
ditioning engineer of the Vilter Manu- 
facturing Co., Milwaukee, died sud- 
denly this week of a heart attack at his 
home in Park Ridge, Ill. He was 40 
years old. A pioneer in the air con- 
ditioning industry, Mr. Spielmann is 
survived by his widow and two children. 


Henry R. Streckert, superintendent, 
H. C. Bohack Co., Inc., Brooklyn, N. Y., 
was a business visitor in Chicago and 
Milwaukee this week. 


W. K. Freiert, director of the public 
relations division of the Wm. Schluder- 
berg-T. J. Kurdle Co., Baltimore, Md., 
has been appointed to the advertising 
advisory council of the College of Com- 
merce of the University of Maryland. 
Another appointee is Wilbur Van Sant, 
whose company serves as advertising 
agency for Esskay. 

Charles Manaster has resigned his 
position as general manager of United 
Packers, Inc., Chicago, to become a 
member of the Chicago advertising firm 
of Martin A. Pokrass. Mr. Manaster 
will direct his efforts primarily to ac- 
counts in the food field. 

Tenth annual Northeastern Ohio 
wholesale and retail meat dealers’ golf 
stag will be held July 14 at Orchard 
Hills Country Club, Canton, O. Those 
wishing to enter or attend the competi- 
tion may obtain reservations before July 
7 from George W. Jacobs of the Canton 
Provision Co. of that city. 


A. D. Carney, Torrington, Wyo., 
writes: “I have resigned from the Tor- 
rington Packing Co., where I have been 
manager for about one and one-half 
years, and taken over partnership with 
Dr. J. M. Havely of Goshen Packing Co.” 


Roy T. Boteler, president, Boteler 
Packing Co., Jackson, Miss., recently re- 
turned from a week’s vacation on the 
Gulf Coast, and plans to take a longer 
sojourn later in the summer. Mr. Boteler 
witnessed the launching of the S. S. 
Exchequer, first of a series of merchant 
ships being constructed at the Pasca- 
goula shipyards and first vessel of this 
type built in the South since the World 
War. 

Harold M. Toombs, chief engineer of 
the Chicago plant of Armour and Com- 
pany, reports “trout streams all over 
the place and splendid weather,” writing 
from Big Thompson Canyon, Colorado. 
Mr. Toombs and his family are enjoying 
a Western vacation trip. 

J. D. Cooney, vice president, and Mil- 
ton G. Gage, financial department, Wil- 
son & Co., Chicago, were visitors in 
New York last week. 

The Topeka, Kas., plant of John Mor- 
rell & Co. completed its second succes- 
sive month unmarred by a lost-time 
accident at the end of April, it was an- 
nounced by R. M. Owthwaite, general 
manager. The plant was one of the 
leading contributors to the Red Cross 
war relief fund in Shawnee County. 
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Gerald C. Waterman has been ap- 
pointed special representative and field 
contact man for Kingan & Co. in the 
Indianapolis, Ind., sales division. Mr. 
Waterman has had about 20 years’ ex- 
perience in the industry with major 
packers. 

Keefe Packing Co., Arkansas City, 
Kas., is establishing a small plant at 
Newkirk, Okla., to handle its business 
in that state, E. C. Keefe, president of 
the company, announced recently. Hogs 
and cattle will be killed at the new plant 
and sausage manufacturing carried on. 

Newberry Abattoir, Newberry, S. C., 
began operations about the middle of 
this month, planning to increase its 
facilities in the future as required. Con- 
struction of the abattoir was begun last 
February by Thad McCrackin, Ray 
Feagle, S. C. Paysinger and W. Harmon. 
A formal opening is being planned. 

Members of the Minnesota delegation 
to the Republican national convention 
were guests of Jay C. Hormel, presi- 
dent, Geo. A. Hormel & Co., on June 9 
at the Hormel estate at Austin, Minn. 
Mr. Hormel is the state’s representative 
on the national resolutions committee. 

C. A. Rountree, hog order buyer for 
30 years at National Stock Yards, East 
St. Louis, Ill., died early this month 
after a lingering illness. Services were 
held at Carlyle, Ill. 


New York office of the Argentine 





RUNS HISTORIC PLANT 


In one of the famous old family meat 
plants on Butcher’s Lane, Baltimore, W. H. 
Manger carries on the business founded by 
his father in 1860. His home and plant 
are located side by side, as are most of the 
Butcher’s Lane units. The butcher’s com- 
munity in West Baltimore is a survival of 





the days when cattle, hogs and sheep were 
driven down the National Pike from Ohio, 
Kentucky, western Pennsylvania, Maryland 
and the Valley of Virginia. Baltimore then 
carried on heavy export trade in provisions. 
The Manger plant employs modern equip- 
merit and methods, bringing its hogs in by 
truck. (National Provisioner photo.) 


Meat Producers’ Corp. is now located at 
9 Rockefeller Plaza, telephone Circle 
5-5651-2-3. The former address was at 
90 Broad st. 

Dr. Thomas W. Carnachan, 75, for 
many years federal meat inspector in 
the Keene, N. H., and Bellows Falls, Vt., 
district, died recently. Born in Stafford- 
shire, England, Dr. Carnachan began his 
government service in the meat packing 
plants of Kansas City, Kas. He retired 
several years ago. 

Brandon Packers, Limited, Brandon, 
Manitoba, Canada, officially opened its 
new plant on June 19 with appropriate 
ceremonies. Numerous invitations were 
extended to friends of the company. 


John L. Scruggs, manager of the 
Jackson, Miss., branch of Armour and 
Company, returned to the branch on 
May 18 after spending a few days 
vacationing at Miami, Fla. 


William R. C. Andrew, 78, who retired 
in 1931 after 22 years with the Van 
Wagenen & Schickhaus Co., meat pack- 
ers of Newark, N. J., died on June 15 
at his home in East Orange, N. J., fol- 
lowing a long illness. He was born in 
St. Kitts, British West Indies. 


Lee Stonecypher is remodeling the 
slaughterhouse on the Ford ranch near 
Coquille, Ore., and will establish a small 
packing plant, making sausage and 
doing some custom killing. He plans to 
begin operations about August 1. 


Joseph H. Heineman, 58, well known 
in packinghouse and wholesale meat cir- 
cles in New York, passed away at his 
home on June 17 following a brief ill- 
ness. Mr. Heineman had been in charge 
of the New York beef sales of Geo. A. 
Hormel & Co. for the past eight years 
and prior to that time was associated 
with Chas. E. Haman, operating a brok- 
erage office under the name of Heine- 
man-Haman, Inc. His earlier activities 
were with Armour and Company and 
later with Mr. Haman, conducting the 
New York brokerage business of F. C. 
Rogers of Philadelphia. 


A bill authorizing acquisition of about 
17 acres of land in Washington, D. C., 
one-time site of an abattoir owned by 
Union Stockyards Co. and Adolf Gobel, 
Inc., was reported favorably last week 
to the Senate by the buildings and 
grounds committee. The committee rec- 
ommended that the federal government 
buy the property and use it as a site for 
a public building. Not more than 
$500,000 is to be paid for the land. 


Kroger Tenderay beef made its debut 
in St. Louis, Mo., recently with the 
opening of a new processing plant de- 
signed to serve the St. Louis area. Club- 
women and home economists were 
guests at a luncheon at which the beef 
was served. C. H. Webster, manager of 
the Kroger St. Louis branch, was host. 

Members of the Miami Valley Restau- 
rant Association recently inspected the 
plant of H. H. Meyer Packing Co., Cin- 
cinnati, and listened to a program fea- 
turing Mrs. Eloise Gregg, home econ- 
omist for the Cincinnati Meat Packers’ 
Association. Mrs. Gregg discussed 
“Adding Value to Menu with Meats.” 
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. LESSON 65 


Development of 
Refrigeration 


RIOR to 1865, livestock was slaugh- 
tered on farms or in local slaughter- 
houses, which were usually located be- 
side a stream. Cattle hides and edible 
fats were saved. Livers and tongues 
were given to the poor. Carcasses were 
loaded on a cart and hauled to market 
for immediate use. No refrigeration was 
used in the slaughterhouse or in the 
store. Viscera were thrown into the 
stream or hauled to a dump, covered 
with quick lime and buried. 
Slaughtering was done in one build- 
ing and packing in another, perhaps at 
a different location. Both beef and pork 
were cured in brines of high density. 
Slaughtering was usually done only in 
the fall. 


In 1867, refrigeration was introduced 
in the meat industry in the form of 
cooler boxes. These were iced with 
natural ice cut from adjacent streams 
or ponds and stored in ice houses. These 
cooler boxes operated in a manner simi- 
lar to the household ice refrigerator. 


Natural Air Circulation 


Air circulation was slow and was en- 
tirely dependent on the difference in 
heat head between the hot carcasses and 
ice. Refrigeration could not be forced to 
meet a load increase; carcasses re- 
mained in the cooler 48 hours before 
they reached 45 degs. F. Top floor of 
the building was the ice bunker and air 
ducts conducted the heavier, chilled air 
from the bunker to the floors below. 

Hogs and cattle could now be slaugh- 
tered at all times—even in summer. 
However, temperatures were much 
higher than those used today and it was 
very difficult to maintain any uni- 
formity. Since the ice was carried or 
slid into the bunker daily, bunker doors 
were open for long periods and nearly 
as much heat as ice came through them. 
There were large losses because of the 
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long periods required to chill the car- 
casses, 


Spurred by a need for better re- 
frigeration in meat plants and brew- 
eries, inventors had been hard at work. 
In the late seventies there was con- 
siderable activity in development of 
mechanical refrigeration. The absorp- 
tion system was the first to make its 
appearance and was soon followed by 
the compression system. The first com- 
pression machines were imported from 
Europe, but were faulty and unsatis- 
factory and were responsible for much 
spoilage. Jacob Perkins, an American 
inventor, designed and marketed a suc- 
cessful compressor during the early 
eighties. 

Soon after the compression system 
had been fully developed, a method of 
cooling was worked out which involved 
pumping brine through 4-in. galvanized 
coils, installed on cooler ceiling and 
side walls. This was followed by the 
application of the direct expansion sys- 
tem with the coils installed in the ice 
bunker loft. 


Open Brine Sprays 


Direct expansion refrigeration was 
followed by various adaptations of open 
brine sprays. Hot air passed through 
18- to 20-deg. F. brine is chilled rapidly, 
the absorbed moisture is removed and 
the temperature of the cooler can be 
reduced to 28 degs. F. in less than 12 
hours. 

Direct expansion piping is employed 
in freezers where low temperatures are 
required or low temperature calcium 
brine is pumped through the coils of 
the freezer room. 


In early types of refrigerating sys- 


tems, even after perfection of the com- 
pressor, large losses were suffered by 
packers because of lack of knowledge 
of humidity control and air circulation. 
Variations in temperatures and humid- 
ities made necessary by special manu- 
facturing processes on meat items are 
now attained by individual air condi- 
tioning or unit coolers set up at process- 
ing locations. These units are self con- 
tained and can be moved as changes in 
the operations dictate. Accurate con- 
trols have been developed so that de- 
pendence on manual operation has 
practically been eliminated. 


Freezer Practice 


Freezers were first used for chilling 
livers and tongues. The temperatures 
used were above 15 degs. F. and these 
rooms could not be classed as sharp 
freezers. Results were unsatisfactory. 
Later, these rooms were more heavily 
insulated and temperatures were re- 
duced until present sharp freezing prac- 
tice at minus 15 degs. F. was developed. 
After being frozen solid, products are 
held at 10 to 15 degs. F. until shipped. 
Freezer space constitutes about 25 per 
cent of the total space available for 
freezing and storage in the meat pack- 
ing plant. 


Quick freezing is one of the more 
recent developments. A number of 
quick freezing methods are in use. In 
all of them freezing proceeds so rapidly 
that only minute ice crystals, which do 
not rupture the cells, are formed in the 
product. Quick-frozen products are held 
in storage freezers at temperatures of 
zero degs. F. or lower. 


EDITOR’S NOTE.—Truck refrigera- 
tion will be discussed in Lesson 66. 
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SPEAKS WELL FOR COMPANY’S PRODUCT 


Attractive new 11/2-ton Dodge truck recently added to fleet of Mickelberry’s Food 
Products Co., Chicago, makers of Mickelberry’s pork sausage and other items. Colorful 
farm panorama with which the body is decorated has proved of high advertising value. 
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PRODUCE IN COLD STORAGE 


Cold storage holdings of butter, 
cheese and eggs on hand June 1, 1940, 
compared with the 1939 stocks and the 
five-year average: 


June 1, 
June 1, June 1, 5-yr. av. 
1940. 1939. 1935-39. 
M Ibs. M Ibs. M Ibs. 
Butter, creamery .... 25,359 84,437 43,372 
Butter, packing stock 22 19 149 
Cheese, Amerivan ... 72,904 64,750 64,193 
Cheese, Swiss........ 2,530 3,562 3,133 
Cheese, brick & Munster 790 SSS 758 
Cheese, Limburger .. 846 977 625 
Cheese, all other 
ee 10,323 9,095 7.889 
Egg, shell, cases.... 5,971 5,880 6,071 
Eggs, frozen ........123,720 117,900 112.120 
Eggs, frozen, case 
equivalent ......... 3,535 3,369 3,203 
Total case equivalent 
both shell & frozen 9,506 9,249 9,274 


FINANCIAL NOTES 


Safeway Stores, Inc., has declared a 
quarterly dividend of $1.25 on its 5 per 
cent preferred stock, payable on July 1 
to Safeway Stores shareholders of rec- 
ord on June 19. : 

Preferred stockholders of United 
Stockyards Corp. recently voted to 
make application to the Securities and 
Exchange Commission to have the con- 
vertible preferred stock of the corpora- 
tion withdrawn from listing on the 
New York Stock Exchange and from 
registration under the Securities Ex- 
change Act of 1934. This action was 
taken to obtain a “broader and more ac- 


tive market” through over-the-counter 
dealings. 

John Morrell & Co. has announced a 
quarterly dividend of 50c a share on its 
common stock, payable July 25 on stock 
of record on June 29. 


CHICAGO LAMB SHOW 


Chicago’s second annual Junior Mar- 
ket Lamb Show and Sale on June 18 
and 19 drew an entry list of 283 lambs, 
or over 100 more than last year. The 
show and sale were sponsored by the 
Union Stock Yard and Transit Com- 
pany, in cooperation with leaders in 
vocational agriculture and 4-H club 
work, the U. S. Department of Agricul- 
ture and members of the Chicago Live 
Stock Industries Club. These lambs 
sold for an average of $11.69 per cwt.; 
average weight per lamb was 71.9 lbs. 
Price on the open market the same day 
was $10.50 per cwt. This was the day’s 
extreme top. 


CHAIN STORE SALES 


Jewel Tea Co., Inc., reports $2,189,107 
sales for the four weeks ended May 18, 
an increase of 17.3 per cent from $1,- 
866,701 for the same period last year. 
For the first 20 weeks of 1940, sales 
totaled $10,515,020, an increase of 12.3 
per cent from $9,365,112 in 1939. 


PACKER AND FOOD STOCKS 


Price ranges and total sales of listed 
stocks for week ended June 19. 
—wWeek ended June 19——June 12 
Sales High Low Close Close 
Amal. Leather..1,100 1% 1% 1% 1 
Do. Pfd i$ 


weeesee 200 10% 10% 10% 944 
Amer. H. & L...4,100 4 4% 45g 4hy 

hedbose 28% ##28% ###28% # (24 
Amer. Stores. 500 11% 11% ili 10% 


Armour Ill..... : 312,100 455 4% 4 4% 
— -+-1,000 39 39 39 42 


Beechnut Pack.. 200 105% 105% 105% 1084 


Bohack, H. C.... ... ones bwes sees 1% 
2 " pee nae wank eas oe 
Chick. Co. Oil... 800 10% 10% 10% 10 
Childs Co....... 900 3% 3% 3% 8% 
Cudahy Pack.... 300 10% 10% 10% ii 
Do. Pfd....... 10 387 57 57 55 
First Nat. Strs.. 800 38 38 38 37% 
Gen. Foods. . ..6,200 41% 41% 41% 39% 
Do. Pfd.. ap et OR. emia case San 
Glidden Se. . -1,100 2% 12 12% 12% 
Ss — da wares po cscs 
Genes Gd.c ses... 300 2 2% 2% 2% 
Dak i veces 200 92 92 92 
eaace 25 126% 126% 126% 126% 
Hormel, G. A... 50 30 30 30 2% 
Hygrade Food... 100 1% 1% 1% 1% 
Kroger G. & B..7,200 29 29 29 28% 


Libby McNeill...1,150 6% 6% 6% 5% 
Mickelberry | Co.. 900 35% 3% 3% 3% 
M. & H. Pfd.... : ; 


SE ca wav Cocav eeae een 33% 
Mat. FOS ccccece 200 5% 5% 5% 5% 
Proc. & Gamb...5,400 58% 58 58% 57 
Do. Pr Pfd.... 210 115% 115 115% 115% 
Rath Pack...... 50 34% 34% 34% £40 


Safeway Strs....4,600 41 401% 41 39% 


Do. 6% Pfd 111% 
Do. 7% Pfd ‘ wie ¥ cone SE 
Stahl Meyer..... one iin <0. cane y 
Swift & Co..... 4,600 19% 19% 19% 18% 
Do. Intl....... 3,100 18% 18% 185% 17% 
Trunz Pork...... «oe woes mo weRe 8% 


U. 8S. Leather. ..3,900 5 
Do. 2 


5 
, OPS * 400 8% 8% 8% ™ 
Do. Pr. Pfd. wane ences cooe | 2& 
United Stk. Yds. 1,900 1% 1% 1% 1% 
BA Bebe sccces anne fei eciaalt 5% 
Wesson Oil...... 1, $00 16% 16% 16% £18 
peeeess 60% 60% 60% 60% 
w ilson & G57. 14,200 4% 4% 4% 4% 
prhserhrerere 52 52% 52 49 





MINIMUM OPERATING COST ASSURED 
BY SCIENTIFIC DESIGN OF BAKER SHELL AND TUBE CONDENSERS 


VERY drop of water does wnanimas duty in the BAKER Shell and Tube Condenser, 


thanks to advanced engi g desig 





field. Lowest d i andg 


hosed on years of experience in this specialized 


ry 


t power savings under all conditions are the 





result. Only the highest quailly materials and workmanship are employed and every con- 


denser is thoroughly tested before shipment. Cond are furnished in either horizontal 
multipass or vertical type, in sizes to fit any specification. Code welded as required. Write 


ICE MACHINE CO., Inc. 
1514 EVANS ST., OMAHA, NEB. 
SALES AND SERVICE IN ALL PRINCIPAL CITIES 


AUTHORITY ON MECHANICAL COOLING FOR 35 YEARS 


for complete information. 




















work by hand. 


machine. 


Chicago Office: 


“BABY BOSS” HOG DEHAIRER 


This little machine has proven itself a Godsend to the small hog 
slaughterer. Not only is he able to turn out as well cleaned hogs as 
the biggest packer, but he is relieved of having to do this irksome 


The same principle of cleaning is built into the ‘‘BABY BOSS”’ 
Dehairer and makes its operation as effective as the largest size 


Be wise and use the ‘‘Boss’’ for 


Best O; Satisfactory Service 
THE CINCINNATI BUTCHERS’ SUPPLY CO. 


General Office: 2145 Central Parkway, Cincinnati, Ohio 
Factory: op Central Ave., Cincinnati, Ohio 
824 Exchange Ave., U. 8. Yards, 


Chicago, tl. 
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DON’T LET YOUR 
PUMPING PROBLEMS 
Throw You.... 


The minute you find yourself up against a puzzling pumping 
problem, it's time to get in touch with Viking. Just write in detail 
the product you're pumping, the type of 
pump you need, the amount of room you 


F1msT IN 
7 


Look for This Trade 
a Genuine Viking 


can spare for installation, the required drive 
arrangement. if Viking can't fix you up at 
once from their complete stock of standard 
pumps, you can bet they'll solve your 
problem, quickly, with a special model. 
If you'd like to look first, write for Bulletin 
2400-39. 




















Only “ec 

per |b. for 
this better 
Luncheon Meat 
Package 


OU pay 15 to 

30% less for 
ZIPP Casings 
and get more— 
a handsome, semi- 
permanent pack- 
age. Women like 
the way ZIPP Cas- 
ings fold back over 
the cut end of the 
loaf to keep fresh- 
ness in and icebox 
odors out. Attrac- 
tive printing iden- 
tifies your product 
and invites buyers. > 
Available in sizes to 2 
fit all molds. Write %, 



























IDENTIFICATION, INC. 


James H. Wells, President 


4541 N. Ravenswood Ave. Chicago, Illinois 
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FIRE FIGHTER 


For 30 years Jamison Metal-Clad Cold Storage 
Doors have been accepted for fire-retarding purposes 
in cold storage plants all over the world. 

Don’t risk the spread of fire in your plant. Equip 
it with these famous doors. Completely covered with 
Galvanized Sheet Steel or Terne Plate Tin. All joints 
and seams folded and locked; no exposed nail heads 
or solder. 

Metal cladding is available on standard walk-in 
doors, track doors, vestibule doors, super freezer doors, 
bunker doors, etc.—all 
equipped with the new easy 
operating Jamison hardware. 

Write for literature de- 
tailing construction and com- 
pletely describing Jamison- 
built cold storage doors and 
hardware. JAMISON 
COLD STORAGE DOOR 
CO., Hagerstown, Md. 


Branches in principal cities. 


Jamison, Stevenson, and Victor Doors 





Jamison Metal-Clad Door 


£ 
PANELS ON 


i: 
% 











avings 
Are Reported 


» + « + and even more some lard and shortening packers tell us. You can’t buy 
greater grease resistance coupled with remarkably bright color than is offered to you 
in this money-saving shortening wrapper . . . and another thing, over 300,000,000 
pounds of lard, margarine and other shortenings were wrapped in LARDPAK last year! 


LARDPAK 


One of Rhinelander's Famous Family of Quality Papers 


ReINELANDER PAPER COMPANY, RHINELANDER, WISCONSIN 
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754 Million-Ib. 


May Sausage 


Output Sets 10-Year Record 


ORE sausage was manufactured 
M under federal inspection during 

May, 1940, than in any May 
during any of the last ten years; in fact, 
at 75,629,000 lbs. production exceeded 
the volume usually reached only in 
months of seasonally large output, such 
as June, July and August. May volume 
was greater than in any of these months 
since July, 1936, when the total sausage 
production was 76,856,300 Ibs. 


Increase in smoked and/or cooked 
sausage and dried sausage was marked, 
the output of smoked and cooked sau- 
sage increasing 5 million lbs. over April, 
1940, and 1 million lbs. over May, 1939. 
Dry sausage production increased over 
1 million lbs., compared with April 








In addition to the increase in sausage 
production mentioned above, more bacon 
was sliced and more meat loaves were 
produced during May, 1940, than in the 
same month last year. Though the pro- 
duction of canned meat products de- 
clined compared with April of this year, 
volume of canned meats turned out in 
May was 6% million lbs. above May, 
1939. 


Sliced bacon production under federal 


inspection during May of the last four 
years: 


May Ibs. May Ibs. 
a 26,858,000 1938........20,632,082 
| eer 23,214,142 , ere 19,134,012 


Sliced bacon production during the 
first five months of 1940: 





figures, and approximately the same = = 
amount compared with May, 1939. nn IEG Ae 24,778,179 19,860,787 
P 4 RR 21, "155, 898 18,169,033 
Production of each kind of sausage Mareh SRS OES Es 208, 006 20,798,982 
* s * eer ,982,489 
under federal inspection in May: eo 26,858,000 237214142 
bf ae. aay Volume of meat loaves and jellied 
Ibs. Ibs. Ibs. products produced during the first five 
Fresh, finished..... 9,683,000 10,975,632 8,139,021 months of 1940 and 1939: 
Smoked and/or 
cooked .......... 54,668,000 49,663,864 53,621,708 1940 1939 
Dried or semi-dried. 11,278,000 10,135,771 9,915,311 Ibs. lbs. 
: = “EE Ere 843,330 8,575,348 
Total ...........75,629,000 70,775,267 71,676,040  Papeary, "7707070077 Herne o creas 
EN ce, ec cca "962,505 7,459,995 
2 ‘ : uf}. ° 
Total May production of sausage in April -.------.------18 oes sean 
federally inspected plants during the Vv lisse it entini-aiaai wile 
last ten years: olume Of Ca y: 
1940 1939 
May Ibs. May Ibs. Ibs. Ibs. 
Sree 75,629,000 ee 65,117,000 January ............ 78,877,936 58,877,227 
—E 71,676,040 70 Sa 74,901,625 50,266,019 
RRS 63,918,896 eS SRR a +112,092 58,188,360 
er 68,102,970 34 ME i scccoehinste 64,525,382 48,768,350 
ene: 70,526,000 WOES. 000% i eS een: 59,735,000 53,133,248 


Value 
Pet. Price per 
live per ewt. 


wt. Ib. alive 
—— 180-220 Ibs.—— 


Regular hams 12.6 


Picnics 








wae ae 5.60 9.2 

Boston butts 4.00 9.8 -39 
Loins (blade 9.80 11.0 E 
Bellies, S. P 11.00 8.3 3 
Bellies, D. S ee “ss ve 
Fat backs 1.00 3.8 .04 
Plates and jowls........... 50 3.4 .09 
=e aa 10 4.5 .09 
P. S. lard, rend, wt..........12. 40 4.7 .58 
I rast Ssaslecerh Wane mode Grace 1.60 6.0 -10 
ED 5. ca aainss < 4'c.cun' 3.00 4.0 12 
Feet, tails, neckbones........ 2.00 wow .02 
Offal and miscellaneous....... wt sais .19 
TOTAL YIELD AND 

WEEE 680 ca secceenseeesed 69.00 $5.89 

Cost of hogs per ewt........ $5.16 

Condemnation loss ........ -03 

Handling and overhead..... 57 
TOTAL COST PER CWT 

RP ne Raa $5.76 
WOERE VAEUE 26. si scccsccs 5.89 

ek, Se es 

ee .: 

POO OE CW Bec cnc ccc vcmes 13 

Profit per hog.......... oa -26 





Light and medium butchers continued to cut out at a profit, but only light 
hogs held the gains made during the preceding week. Hog costs declined dur- 
ing the week, but product values were also lower, particularly on heavy cuts. 














Value Value 
Pct. Price per Pet Price per 
live per ewt. live per ewt. 
wt. Ib. alive wt. Ib. alive 
—— 220-240 Ibs. 240-270 lbs.—— 
13.80 12.6 $1.74 13.70 12.7 $1.74 
5.40 9.0 .49 5.30 8.7 -46 
4.00 9.3 .37 4.00 8.8 .35 
9.60 10.7 1.03 9.50 10.1 -96 
9.70 7.7 -75 8.00 6.7 54 
2.00 5.0 10 4.00 5.0 2 
3.00 4.1 12 4.00 4.4 18 
3.00 3.4 -10 3.40 3.4 12 
2.20 4.5 10 2.00 4.5 .09 
11.00 4.7 52 10.30 4.7 .48 
1.50 4.8 .07 1.50 3.8 .06 
2.80 4.0 one 2.80 4.0 okt 
2.00 oe .02 2.00 live .02 
ong 19 wee .19 
70.00 $5.71 70.50 $5.50 
$5.18 : $5.08 
.03 .03 
49 ’ 44 
$5.70 $5.55 
5.71 5.50 
2 05 
aiask 13 
.01 wpe 
.02 
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SURPLUS PORK DISPOSAL 


Lard and pork products bought under 
the program of the Federal Surplus 
Commodities Corp. are being distributed 
through the states to families getting 
public aid and for use in school lunch 
programs. The school lunch programs, 
which served a total of nearly 3,000,000 
children during the past school year, 
are being continued through the sum- 
mer in many areas, in order that under- 
nourished children may continue to 
have the benefit of needed health- 
building surplus commodities. 

The Department of Agriculture’s 
Food Stamp program is also moving 
substantial quantities of lard and pork 
products to relief families. It has been 
estimated that, under the plans for food 
stamp program expansion for next 
year’s operation, new markets for ap- 
proximately 180,000,000 lbs. of pork 
products will be provided. Since pork 
products were placed on the official 
stamp plan surplus list last December, 
about 30 per cent of all the blue sur- 
plus stamp buying power has been used 
by participating families to secure pork 
products. 


MEAT IMPORTS AT NEW YORK 


Imports for the period June 6 to June 
12, inclusive, at New York: 


Point of Amount, 

origin Commodity Ibs. 

Argentina—Canned corned beef............ 31,608 
—Canned corned beef hash....... 12,000 
—Boiled beef in tins............. 19,800 
—Canned roast beef.............. 13,032 


Brazil—Canned corned beef 3,600 


anned cooked ham................ 540 

COMBRR TIE ia i nics cccasiccckccas 6,225 
—Fresh chilled ham................ 19,749 
—Fresh chilled pork tenderloins... . 120 


—Fresh frozen pork tenderloins 
—Fresh chilled pork shoulders 


600 
5,302 


—Fresh frozen ham................. 21,008 
—Fresh pork trimmings............ 2,500 
NY SUN IN ae. 4's' 0:0: 4''00010 04 0,08 2,106 

BE mg I Ny 6-620 55 Sire s:c ec ahee 24,849 

a OE ee eae 2,182 

—eae chilled calf livers.......... 840 
Cuba—95 beef carcasses................... 95 
—Fresh chilled beef tenderloins....... 1,085 
Irish Free State—Smoked bacon............ 4,564 
Italy—Smoked sausage.................... 2,005 
Uruguay—Canned corned beef............. 630,000 


PORK PRODUCTS EXPORTS 


Exports of provisions from Atlantic 
and Gulf ports for week ended June 15, 


1940, as far as segregation is avail- 
able: 


TOTAL EXPORTS BY PORTS* 


Bacon and 

Pork, Hams, Lard, 

From Bbls. M Ibs. M Ibs. 
a eo ane 64 oe 
TOW DEON 0:60 0200 c0e dae ote 781 
a ee ee pial 64 781 
Previous week......... eee 60 919 
D WOES BO. c0sccceves Say 38 1,232 
Cor. week 1939........ 3,222 3,942 
SUMMARY FROM NOV. 1, 1989 TO JUNE 15, 1940 
1939 to 1938 to 

1940 1939 

Bath, TE Biiisecacccctvteousus 153 55 
Bacon and Suma, Wi Rh aeks0. 32,643 120,084 
ee ee 2 re See 39: 121,541 


8,393 
*Export data not available from Canadian ports. 


LARD AND GREASE EXPORTS 


Exports of greases from New York 
City, week of June 15, totaled 4,000 Ibs. 
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CHICAGO PROVISION MARKETS 





CASH PRICES 


Based on actual carlot wes Thursday, 







June 20, 1 
REGULAR HAMS 
Green *S.P. 
DED bc devevcesiesncncectrons 12% 13% 
SEE -evcacécacexcusxncseesunin 2 13% 
DEE ehitencnedevenseukenee’ 12% 13% 
| 5 Epeatenta ieee pss 4s - 12% 14 
Be GREED cccccccvevceesses 12 
BOILING HAMS 
Green °g.P. 
16-18 ap O12% 14 
18-20 ° 14 
20-22 be 14 
16-20 range . -12% 
DOE BRED ce ccccccsescesace 12% 
SKINNED HAMS 
Green *S.P 
WED ccccccccccsuveccevevesee 14% @14% 14% 
BEPED cccvvcecsessevsocsecods 144% @14% 14% 
DGD - dseantacesucseacatesest 144 @14% 14% 
BEE SicviaGeenaddueeseweehad 134% @13% 14 
DED éGuuctvacecvevcecsevaeel 25% 13% 
cS ae er ery 2 12% 
SEED ceeteeureeessaansevenene 11% 12% 
DEED « cxnéenesedasscnceceuses 11 11% 
DE gupnckdbiieckadecsumtacn 10% 11% 
25/up, No. 2’s inc........... 9% 
PICNICS 
Green 3 *S.P 
OU -cccsiveursecusaiesecued 9% 10% 
ae) abdépeabsiibeneibhawented 9% 9% 
i .ichahnecdnwereonawaee 8% 
DEE. iecéwandsden sreenencent 8% { 
ED donveeceneestcecestecsat 8 @8% 9 
GJGm, Wes FS Mec. ccsccccces 7% 
Short shank %@*c over. 
BELLIES 
(Square cut seedless) 
Green *D.C. 
De®. ccctcncccncdncccueesees 10 
Dl cevteVeetedeeteeeetenet “ 9% 
DEE. étéencesddderensaseaunn 7%@7% 8% 
TD ntkacehnebas waters 7% @7% 8% 
DE tintaerncvevecedsccdurs 
PEW Scchnwustxntedenaneesh 6% @7 8 
*Quotations represent No. 1 new cure. 
GREEN AMERICAN BELLIES 
BD cccwcdenctnwndecececesovecrctaveses 6% 
SE: ccaixcnwele hace ovine mie niceen ence aed 6% @ti, 
D. 8. BELLIES 
Clear Rib 
REED <c.cussnccndeoeestvecticns 6n 
Dt. scngvveterkeekwswimtaete 
DED -Cctuiesn sad gaadeaeRaee 6% 
SEE? chitinase auereda swan eae 5% 
BEE  opewedsenveeediodsqecene 5% 5% 
MED Sade tovsnccccecmuenes 514 5g 
GG ccvcctudwecocsccasebevs 5% 5% 
D. 8. FAT BACKS 
Oe ecécsdtnccdvasveverercedncost ctpeensuee 4% 
iD wigddidusendipans’eckdeibyedenceeedawebe 5 
SEE. decvi dees beuh shee bnbetestannsesgueuuen 5% 
EE. § ¥ccsnndetecepsneapeevetvecureeuncaeecesees 538 
DE sshazndceasndgadodeentevapewdeudecsinve 514 
SE \cpacn wedhahscena¥e ui eeshsunynebdeweirs 5% 
SN 6ksdcddedbveteededh aber enrecesrenant ss 


| ee ee 
Clear plates .... : 
D. S. jowl butts 
We Bedeececesccce 

I, Cri vcwenvenscueesones 
i nwenescnéccedacadanaes 3% 


WEEK'S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash Loose Leaf 





Saturday, June 15....5.62%n 4.75n 4.8714n 
Monday, June 17..... 5.47 ~y 4.65ax 4.8746n 
Tuesday, June 18..... 5.52 4.65ax 4.87%44n 
Wednesday, June 19. .5. 50ax. 4.70n 4.87%eax 
Thursday, June 20....5.50ax 4.75n 4.87%4n 
Friday, June 21....... 5.65n 4.90n 5.00n 
Packers’ Wholesale Prices 
Refined lard, tierces, f.o.b. Chgo............ 6.37% 
Kettle rend., tierces, BA IN an aigienccncke 7.37% 
Leaf, kettle ‘rend., tierces, f.0.b. Chgo....... 7.387% 
Neutral, tierces, f.0.b. hica Dbadiet i nesied 7.12 
Shortening, tierces, ¢.8.f......ccccccecseces 9.50 


Havana, Cuba Lard Price 


Wednesday, June 19, 1940 
PU acc bebedosvtccccetceccccetdbcvesstde 9.90 
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FUTURE PRICES 


SATURDAY, JUNE 15, 1940 


Open High Low Close 
LARD— 
OP coach 5.65 5.52% 
Sept. ...5.77% 5.80 5.72% Hy hy -75 
Oct. 5.87% 5.92% 5.80 bs 87 
Dec. ...6.07% 6.07% 6.00 
Jan. ....6.12% 6.15 6.07% $:10b 


Sales: July, 11; aot. 52; Oct., 21; Dec., 10; 
Jan., 1; total, 98 sale 

Open interest: July, “ane: Sept., 1,471; Oct., 725; 
Dec., 119; Jan., 13, total, 2,821 lots. 


CLEAR BELLIES— 


BE esce ‘ees Seas vate 6.00b 

le ese bee apis abla 6.75b 
MONDAY, JUNE 17, 1940 

LARD— 

July ....5.30 5.52% 5.30 5.4744ax 

Sept. ...5.57% 5.72% 5.47% .65ax 

Oct... 5.70 5.82% 5.60 5.75ax 

Dec. 5.80 x 5.77% 5.90 

Jan. ....5.95 6.05 5.95 02%ax 


Sales: July, 18; Sept., 40; Oct., 9; Dec., 17; 
Jan., 1; total, 85 sales. 

Open interest: July, 481; Sept., 1 ae Oct., 721; 
Dec., 130; Jan., 14; total, 2,803 1 


CLEAR BELLIES— 


July ....6.00 6.00 
reer ee 6.75n 
TUESDAY, JUNE 18, 1940 

LARD— 

July ....5.45 5.47% 5.45 5.471%4b 

Sept. ...5.65 «oow one 5.65b 

Oct. ....5.73 “ee 5.75b 

Dec. ....5.87% sass 5. at 5.92%4b 

GO. cccr weve ° 6.00b 
Sales: July, 4; Sept., 3; Oct., 3: ‘Dee. , 3; total, 

13 sales. 


Open interest: July, 478; Sept., 3.608; Oct., 723; 
Dec., 132; Jan., 14; total, 2,806 1 


CLEAR BELLIES— 


Se --+- Oe eae ena 6.00 

Sept. ...6.90 “ie re 6.90 
WEDNESDAY, JUNE 19, 1940 

LARD— 

July ...5.52% 5.52% 5.47% 5.50b 

Sept. ...5.70 5.72% 5.65 5.70 

Oct, . 5.80 5.80 5.77% 5.80 

Dec. ...5.97% 6.00 5.95 5.97%4ax 

SOM. 00 cece sees wa 6.05b 


Sales: July, 11; Sept., 23; Oct., 3; Deec., 6; 
total, 43 sales. 

Open interest: July, 475; Sept., pass; Oct., 
723; Dec., 184; Jan., 14; total, 2,794 1 


CLEAR BELLIES— 


July ...6.00 cease omnes 6.00 
BEE.. cos vce eae aie 6.90ax 
THURSDAY, JUNE 20, 1940 

LARD— 

July ...5.55 5.57% 5.50 5.50 
Sept. ..5.72% 5.77% 5.70 5.70ax 
Oct. ....5.82% 5.85 5.80 5.80ax 
Dec. ....6.00 6.02% 5.9 5.95 
Jan. ....6.10 6.10 6 6.05ax 


Sales: July, 4; Sept., 32; Oct., 29; Dec., 30; 
Jan., 25; total, 120 sales 
a" interest: July, it. " Sept., se: Oct., 1,453; 
, 734; Jan., 148; total, 2,801 lot: 


CLEAR BELLIES— ‘ 
July ....6.00 ewe owen 6.00b 


eS = or 6.90n 
FRIDAY, JUNE 21, 1940 

LARD— 

July ....5.57% 5.70 5.57% 5.65 

Sept. ...5.77% 5.92% 5.77% 5.85ax 

Oct. ....5.85 6.02% 5.85 5.95ax 

Dec, ....6.02 6.15 6.02% 6.10 

Jan. ....6.22% eens “sae 6.22%ax 

CLEAR BELLIES— 

(eee aot wacen 6.00n 

Sept. dd. ae none ene 6.90n 


CHICAGO PROV. SHIPMENTS 


Provision shipmenis from Chicago for 
week ended June 15, 1940, were: 


Week Previous Same 
June 15 week week '39 
Cured meats, 1bs.14,185,000 14,073,000 19,580,000 
Fresh meats, Ibs.60,842,000 54,823,000 52,112,000 
BOG. TR ccccccc 2,291,000 3,275,000 2,226,000 





Provisions and Lard 











ARD futures steadied this week after 

some early weakness, while product 

was generally unchanged to a little 
lower in the carlot market. 

LARD.—After a sharp advance last 
Friday, lard futures weakened in the 
Chicago market on Monday as a result 
of commission house liquidation prompt- 
ed by the French capitulation; the mar- 
ket firmed up later on packer buying 
which was attributed to weekend cash 
business. Values held steady in light 
trade Tuesday; most factors were await- 
ing foreign developments and commis- 
sion houses with eastern connections 
were on both sides of the market, 
Packer support was limited and cash 
house interest slight. 

The market had a firm tone at mid- 
week on local cash house buying; there 
were reports that the British were seek- 
ing 20,000,000 lbs. of lard. Futures 
made further small gains Thursday as 
cash houses continued buying in with- 
drawing hedges. Realizing sales made 
up the bulk of offerings; there was mod- 
erate July liquidation. Prospects for an 
early sale of lard to Britain were be- 
lieved to be encouraging. Futures closed 
Thursday at 5@12% points under the 
preceding Friday. 

New York market was about steady. 
Prime western was quoted at 6.15@ 
6.25c; middle western, 6.05@6.15c; New 
York City in tierces, 542@5%c, tubs, 
554@5%c; refined continent, 6% @6e; 
South America, 6% @6%c; Brazil kegs, 
6% @6%c, shortening in carlots, 9e, 
smaller lots, 9%c. 

CARLOT TRADING. — Green joints 
eased %@%Xc in the carlot market this 
week with buyers and sellers somewhat 
apart. Green regular hams were down 
%@ 4c from last Friday, but S.P. regu- 
lars were unchanged with 14/16 up %e 
at 14c. Inquiries for green skinned hams 
were only fair and bids were lower; 25 
lb. and up eased %@%c. Light and me- 
dium green picnics lost %@‘%c, but 
light S.P. picnics advanced fractionally. 
Light green seedless bellies were steady 
but the mediums were down %c. D. S. 
clear bellies and fat backs appeared 
fully steady as a result of recent FSCC 
buying. 

FRESH PORK.—Business was only 
fair this week and the supply was ample 
for demand; prices were slightly lower. 
There was some holdover selling of loins 
at times with a depressing effect on the 
market. Loin prices were generally down 
%,¢ by Wednesday with 8/10 quoted at 
12c. Boston butts were slow and irregu- 
lar; 4/6 were quoted at 10%c. Skinned 
shoulders were down 1c at 9c and light 
ribs off %c at 7c. Fresh regular pork 
trimmings were slow with plenty of- 
fered; Thursday’s price was 4%4c, down 
%4c on the week. 


Watch the Classified Advertisements 
page for good men. 
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MEAT AND SUPPLIES PRICES © -..c2maswrmmn? 




































































































































ee eeseseos $ 8.75 
Saltpeter, less than ton lots f.o.b. 
~ Dbl. refined granulated............ - 7.50 
EF” pepe Rees Oty: - 8.50 
| Medium crystals ................ 8.75 
uct Large crystals ............. sate - 9.50 
ttle Dbl. rfd. gran. nitrate of soda.... - 8.75 
Salt, per a eainem car of 80,000 Ibs. 
WHOLESALE FRESH MEATS Fresh Pork and Pork Products aa. 
ast Pork loins, 8-10 Ibs. av......... 14 17 Medium, dried ............. Ranak 
th Carcass Beef |S pnd teacher teehesbnialtedae 9 12 SF cotasetees Aah eas 
e Week ended Cor. week, Skinned shoulders.............. 10 13 Sugar— 
sult June 19, 1940 Leg 4 F —— teeteeeees = 4 aw, 96 basis, f.o.b. New Orleans........ 2.75 
pt- sh sian. per lb. per Ib. Beek ie 7 Tee ececes % + . Santee gran. a ag (3%)...... 4.50 
me 7 - Be SATO Cormaweeg ‘ackers’ curing sugar, " 8, 
ar ae i 91s «if Biss Bonalees batts, colisg 777°" ae ne estrba Raeetre, Lay Name 3% 5-025... $1 
- BOD cece eee renee / 4 xtrose, in car lots, per cwt. (Cotton)..... . 
ing 800-1000 .............. 17 @18 16% @17% Hok 2@4 ...- eee eee, “ . | In paper bags...... . plrriete weeenin. Saene 3.59 
ash .16%@17  15y@iey Tails oe, 4 8 SAUSAGE CASINGS 
tht 16° @17 15%4@16%4 Neck bones...................., 1% $ 
we. 54% @16% 
- 16 @it 1B te I ceca 5-5. 5 sccccccce 7 11 (F. 0. B. Chicago.) 
Lit- oa NS einai i Cl iM i. | <<Chaitebpeam cue. Z 11 . Cie quoted to manufacturers of sausage.) 
e um _ eef casings: 
s~ 400- G00 .............. = @1e% bey bo oe 10 Domestic rounds, 180 pack......... 
ns G00- 800 .....+.0.- +00. 4 2833 oe 8 Domestic rounds, 140 pack.. 30 
eee 15% @16 14 1 ae 9 Export rounds, wide......_ 40 
et. Heifers, good, 400-600....15%4@16% 15 @16 “<m 4 Export rounds, medium..... 24 
ish Cows, 400-600 .......... 12%4@18% 12 @14 3 5 Export rounds, narrow...... 88 
Hind quarters, choice... .21 22 20 @22% #£=4Heads........ . 5 6% No. 1 weasands.........._. 05 
Fore quarters, choice... .124%4,@13 13% Chitterlings .. eens Se 4 6% No. 2 weasands............. 04 
id- Beef Cuts WHOLESALE SMOKED MEATS dl Siageeaeaenantn ‘08 
2 Steer loins, prime........ unquoted unquoted Fancy regular hams, 14@16 lbs., Middles, regular.............. 45 
. 2S Se See 30 29 orgs a. Se eR 16% @17% Middles, select, wide, 2@2%4 in... 50 
ak. Se SN I Bic saenesssesees 27 25 Fancy skinned hams, 14@16 lbs., Middles, select, extra, 24% in. & up. -70 
. Steer short loins, prime. .unquoted unquoted PORCINE DIE 6 5 cccinis o0'00000%K00 17% @19 Dried bladders: 
es Steer short loins, No. 1......... 37 34 Standard reg. hams, 14@16 Ibs., plain. .15%4@16% 12-15 in. wide, flat.................. 1.00 
as Steer short loins, No. 2......... 82 28 Picnics, 3 Ibs., shert shank, plain...13 14 10-12 in. wide, flat.......... 85 
Steer loin ends, (hips)......... 25 25 Picnics, 4@8 lbs., long shank, plain....11 12 8-10 in. wide, flat......... 85 
h- Steer loin ends, No. 2.......... 4 24 Fancy bacon, 6@8 Ibs., plain......... x 17 6- 8 in. wide, flat.........:: 25 
IN aoe iaig ois vies coesce 20 20 Standard bacon, 6@8 ibs., plain... ..._. 12%@13% Pork casings: 
de fg eee 22 23 No. 1 beef sets, smoked Narrow, per 100 I sien mene 1.80 
d- Cow loin ends (hips)........... 19 18 insides, 8@12 lbs..... 37 Narrow, special, per 100 yd -70 
Steer ribs, prime... .unquoted unquoted te , AC a +4 Mediem, Ee 80 
an Steer ribs, No. 1............... 19 20 Onnacties, @ ; ae ee % 31% English, medium .......- "15 
1e- ee” OS ore 18 18 ams, choice, skin on, fatted........ ide, per 100 yds........ 10 
SS Sy i eee 14 13 Cooked hams, choice, skinless, fatted.........31 Extra wide, per 100 yds.. 95 
ed Geet, MR Siiicscsccccscocec 13 12 Cooked picnics, skin on, fatted............. Me Export bungs ............. "16 
he Steer rounds, prime. -unquoted waquoted Cooked picnics, skinned, fatted..............: re — —_ mew ewes 2 
t Diviéc0csdeseous 1 im prime bungs....... Z 
fier sounte, Ne. 8.000000: 17% 17% VINEGAR PICKLED PRODUCTS Small prime bunge.+-...... Of 
Steer chucks, prime. .unquoted unquoted Pork feet, 200-Ib. bbl.......... keoseweeue scene iddles, per set....... Peale we auceecmee ba 14 
ly. Steer chucks, No. 1...... -+-12% 13 — tongue, short cut, 200-Ib. bbl........ ++ 65.00 Pic 
Steer chucks, No. 2. .12% 12 egular tripe, 200-Ib. bbl............-++-.. 17. 8 Es 
@ Cow rounds .. oon 15 Honeycomb tripe, 200-Ib bbl...... teeeeeeces 22,25 (Basis Chicago, original bbls., bags or bales.) 
W Cow chucks . + ADS 11% Pocket honeycomb tripe, 200-lb. bbl......... 26.00 pe : hole. Ground. 
8, fetian 'paaten seis? 8% BARRELED PORK AND BEEF SS... Cee Cae 
‘ Se eee 13 16% Clear fat back pork: WI ii6o.sesciewsiwsib-oneecceteniete 23 
c; Cow navel ends................ 7 7 De MEIN 60055505. 6'04 Vance ses ces00e $11.50 DN KR aa anv Ses Wesiecniadnccdgate 23 
Steer navel ends................ 6 7 ~ |, RRR eae: 11.00 Cloves, Amboyna .................... 28 83 
Ang i Oi oc Seok ses. 9 Ou 8% 9 SOE OND waiksinn 0650 ban to 0:0 <0'esin'e ca 10.75 .  . 33 =e eseegeetsenee: 18 23 
Ie, BT GED, wen cnsecescoccccse 7 8 Clear plate pork, 25-85 pieces............ ° Ginger, EE i gctivicacderaccecncl 13% 18 
Strip loins, No. 1 bnis.......... 55 50 Bean MU aN SG DUrae eae delboG eis eS cucilin ccs 12.00n | aa lease TOE IOC ALN AN Es 9 12 
PP, BO Ds ccccsiccces tives 40 45 SN sce wndeecicetce dinars coker tie 17.000 Mace, weney a Schocwcvechles teen 63 70 
ts Sirloin butts, No. 1............ 28 29 BT EE wikia wrb'eobresienx Seca eSadionak, cae 15.50 SEED sh Ghakwcs koi03s% 3 <e0cecd 57 64 
; Sirloin je nes a gts paste rsechs = = SN Os 0:56 4 0. ena tsauacovedoces 16.00 vn. pe TN ROR 4 
1s Beef tenderloins, No. 1......... us ns ee, ee 
t Beef tenderloins, No. 2......... 60 50 SAUSAGE MATERIALS ih BERRA + RR ORE Reade 19 
a +. ere eResenes: 15 16 (Packed basis.) Nutmeg, fancy Banda................ 25 
m OS eee 21 Regular pork trimmings............... 4 @4% East india DMG WR nbiib bd oc eucait 19% 24 
I TE aint 0.04:0000.0 00 < 16 17% Special lean pork trimmings 85%....... 9 East & West India Blend........._.. 19% 
1- Hanging tenderloins ........... 15 17 Extra lean pork trimmings 95%........ 14 @14% Paprika, Spanish....................... 46 
¢ Insides, green 6@8 Ibs........ 17% 19 Pork cheek meat (trimmed)............ 8%@ 9 i. & .. . , SS RRRRppR RRs: 40 1 
Outsides, green, 5Q6 Ibs ROE ist = Pork hearts EN OL 8 CS EE ES aye 4% pee 1 Hungarian Mite vie bLanG os SRC 37% 
4 4 eee or! MRE spate ak her ada aecddinew dik os i, . ee rene 
. ee ee ae Native boneless bull meat (heavy)..... 14% Red No. 7. RGRUEN Gislon «6's 09.600.0/nbin s cleans 21 
5 Beef Products ee “ere iaetae 13% mee meee ..................., 9 18 
2. Brains 6 6 eg sc asinanip eialenialows Gaxches 12 BOON TMMONE oe siciccccscccsc cc, 5a 7 
, Bees Pneshowesetencneresseses 10 MONE MID oo a cccecxcsconc ccs, 10% Pepper, white Singapore...........__ 9 12 
It quarts onan ‘ eo. cet ee “3 20 Beef cheeks (trimmed)................. 7% MEER ewe enGpabateiseiwadiees cue xs a 
EE ababbhiebhabitens. 14 17 Dressed canners 350 Ibs. and up......... 10% @10% Packers ©... 2227) sabre Sayitigeatesecie 11% 
; oe OraReetinaaat { _Bresged canner coms, 00-480 1b... @INM SEEDS AND HER 
Fresh tripe, plain....... ||. |! /'10 10 SF. bologna bulls ee SRS BD. +060 BS 
{ Fresh oon ay eee toe 11% 11% Pork tongues, canner trim, fresh........ 6 Ginee 
d — ES Se Ea ener . = DOMESTIC SAUSAGE Sidelined wae. for + { 
rere (Quotations cover fancy grades.) pr ms ay ee Sebehbpembeennieee. = s 
C Veal Pork sausage, in 1-Ib. carton................. 21 Cominos seed ............... 31 26 
Choice carcass ................ 15% 16 @17 Country style sausage, fresh in link......... 16% Coriander Morocco bleached... 7% S 
Good carcass ..............000. 14 15 @16 Country style sausage, fresh in bulk......... 144% Coriander Morocco natural N ie 9 
geet saddles Dugan saeaaetad onde 19 = bs se Mn ag ragnee. aa Oe ceeeeeeceee zit ay A fancy yellow. oc er 
AW ais.6.6: 0-6 bees eeeege as < FeO SEBS ec eee essere ssece Pete seers eeee o. eeee 
e Medium racks 10 ae. & ae Casings..............0.. 30% Marjoram French .... . 81 38 
3 ERED SERMNORUENTD. .05.0:0 005005000 s0cccces co , REFERS .12 16 
o Bologna in beef bungs, choice................ 16% Sage, fancy Dalmatia .42 48 | 
5 Brains, each Lr — in age pies, soctee Cee ccccercccen pa DMM We Boo 28k. crdectoce 37 4 | 
4 ver sausage in Cee cebesessetced 
e Fg neon ¥ 3 Liver sausage in hog bungs................... 16 
1 Smoked liver sausage in hog MR kines sien tt 21 
CE ID. win vibe Secereindlbin coe ers-6 erecnicccee cn 14 
t Choice lambs 22 New England luncheon specialty.............. 21 
Medium lambs ........ Rs Gece 20 Minced luncheon specialty, choice........... 18% 
E Choice saddles ...... .6 someone 26 Tongue & blood...... ........ ; eee 17 
| Medium saddles ............... 23 24 SE GEE “auc, ccvcka Srodcce ve eae 
Choice fores .. ..18 18 OL. Mhaheh in dlenen sek te -uvesinndcacayccese ete 16 
( Medium fores ae 17 PONE CUIIIG 65 cise ness sexbacetiocuuen 21% PURE VINEGARS 
ao S DRY SAUSAGE 
mb tongues. Reisige- aia 
Lamb kidneys.................. 15 21 Cervelat, choice, in hog bungs................ 35 
SON 5:60 5's bs we hie e one odessa aso ae 19 
UE a Siw yeh sos ei edb ae nh ee --27 a : fl - “a 
Heavy ID S95 :a-s's bate atareee nt ote 5 6% Holeteiner SGhobag Tero t ttre e eens Ff A. | ALLAHAN & COME 
I 6 ooo eo.g oan cn Ak, 8 ay Cy GENO. 0 i.00 a0 badtedoe-se-cvcae oad 
meaty saddles Ded ar btadie Rane 7 7% wy ye —. choice es bungs..... 
TIN 6 o.6 5 « sctecees-onceson 10 10 - C. salami, new con on 
Heavy fores % tase angers 4 10 Frisses, choice, in hog middles 
ey RGR SSA ea nites 6 5 — — salami, | eae 
Mutton legs ....... ark Ease 12 12 WEED -#6:b:0:0'6 Gn bn wweiagwedes.s.a0 640% see < 
Mutton loins ............ 0/77" 8 10 Mortadella, new condition........... 
i Raia 4 5 iO Ae Seren aera 
Sheep tongues ..........0/05°° 11 13% Italian style hams............ 
Sheep heads, each.............. 11 11 Virginia hams .......... oe 
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MARKET PRICES 
New York 












City Dressed 
Ghakee, BOtie, BO Fe ccc cccccccsecess 174%@18™% 
SR, DEN Mado scceccscosescced 18 18% 
Native, common to fair..............++. 16 17 
Western Dressed Beef 
Native steers, a BBrccccccsecece 18 19 
Native choice yearlings, 440@600 Ibs. ..17 18 
Good to choice heifers.................. 16 17 
Good to choice cowS..............000005 14 5 
Common to fair cows.............see0e 13 
Fresh bologna bulls................0++. 13 14 
BEEF CUTS 
Western City. 
Be. 3 WBeccccccccccvees 23 24 22 @24 
0. — ns: 20 21 21 @22 
Be Sb ececcccecsceed 19 19 20 
ht Sivess:scveceeen 82 36 36 @40 
No. 2 — bwaceccesesets 26 32 30 @35 
No. 8 loins.............. 20 24 25 29 
No. 1 hinds and ribg..... 20 21 21 24 
No. , hinds and ribs..... 18 19 19 @21 
No. 1 rounds............. 17 p17 
No. 2 rounds.. .......... 16 16 
No. 8 rounds............. 15 215 
BOs Bc ccccccceccce 15 15 
Ne. 2 chucks...........0. 14 14 
o. 8 chucks............. 13 138 
Fe dressed bolognas................+. 18% @14% 
Rolls, reg. 4@6 Ibs. av..............++. 18 )20 
Rolls, reg. 6@8 Ibs. av............-- 7.23 25 
Tenderlo ns, ; MD BPcccccccessscced 50 @é60 
Tenderloins, DM Dv ccccsvsteceseé 50 60 
Shoulder ae Cocccccceccosccccccosece 16 18 
DRESSED VEAL 
rrr corre TT Treo rire TT errr 14 16 
DE sede Kvdkeeicntséchunsedhdewnbeus 134%2@14% 
GE tbettewndecedkesbedacseanaeues 13 @13% 
DRESSED SHEEP AND LAMBS 
Genuine spring lambs, good............ 21 @22 
Genuine spring lambs, good to medium..20 @21 
Genuine spring lambs, medium......... 19 @20 
WOR BO, BOOMs ccccccccccceces ...18 @19 
Winter lambs, good and medium........ 17% @18 
Winter lambs, medium................. 17 @17% 
Sy Md nae66 ber neeedeneeses ---» 9 @11 
Sheep, Solon RAMaeevie eee eenedsececnowe 8 @9 
DRESSED HOGS 
Hogs, good and oe (110-140 Ibs.) 
head on; leaf fat in................ $ 8.00@ 8.50 
Pigs, smail lots (00-110 Ibs.) 
head on; leaf fat in................ 9.50@10.50 
pnaen PORK CUTS 
Pork loins, fresh, Western 10@12 lbs. ..1144,@12 
Shoulders, Western, 10@12 Ibs. av..... 10 @l1 
Butts, regular, Western................ 11 @12 
Hams, Western, fresh, 10@12 Ibs. av... eee 
Picnics, Western, fresh, 6@8 Ibs. av.... 94%2.@10% 
Pork trimmings, extra lean............ 14 @15 
Pork trimmings, regular, 50% lean...... 7 
GPRGGTTES  cccccsccscesvescecssescetscce 7%@ 8 
COOKED HAMS 
Cooked hams, choice, skin on, fatted.......... 33e¢ 
Cooked hams, choice, skinless, fatted......... 35e¢ 


SMOKED ERTS 
Regular hams, 8@10 Ibs. a 
Regular hams, 10@12 Ibs. 
Regular hams, 12@14 lbs. 
Skinned hams, 10@12 Ibs. 
Skinned hams, 12@14 Ibs. 
Skinned hams, 16@18 Ibs. 
Skinned hams, 18@20 Ibs. 
Picnics, 4@6 Ibs. av.. 
Picnics, 6@8 Ibs. av 
City pickled bellies, 8@12 











saeen, boneless, Western............... 16 

Com, Bomekess, ClHY.. 2... .cscsceccces 15%,@16 
Rellettes SEE Gibccececvecocecors 17 @18 

Nc canes aawen ences ewe 22 @23 
OSE CHRD, BERR oc cccciccccccccccceces 23 @24 

FANCY MEATS 
Fresh steer tongues untrimmed....... 16¢ a pound 
Fresh steer tongues, 1. c. trimmed....28¢ a pound 
DE MEE peocecoceceoorcveces 30c a pound 
CE, Se cteecsreneccecnes 70c a pair 
Sian cke. «esdnewesse¢e ced 12e a pound 
ED 00+ 6é0.0-<clkoeee tic de'eeu 4c each 
i 2a . .29¢ a pound 
DT Hebebededeucedeccecedtevevcevad 16c a pound 
Beef Saastes Cn. we vcccecvesvescss 30c a pound 
SE CEN sddbcudsttieescevecideeeeure 12c a pair 
BUTCHERS’ FAT 

SE EE. nrc recedescstnetsssaseeset $ .75 per ewt. 
PE TEE vtencntesess ote esvateeus 1.25 per ewt. 
CR re ee 2.25 per ewt. 
PGES TGS Sdec vacciccucaseevsnee 1.75 per ewt. 


GREEN CALFSKINS 
5-9 914-1214 12%-14 14-18 18 up 


Prime No. 1 veals...16 2.35 2.85 3.35 
Prime No. 2 veals...14 2.05 2.55 2. 60 2.95 
Buttermilk No. 1.. <ait 1.85 2.35 2. 40 eeee 
Buttermilk No. 2...10 1.70 2.20 2.25 hast 
Branded gruby ..... 7 7% 1.10 1.15 1.8% 
Number 8 .........- 7 -™% 1.10 41.15 1.35 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed 


meats, quoted by the U. S. Department 


of Agriculture, Agricultural Marketing Service, on June 19, 1940: 


NEW YORK 


Fresh Beef: CHICAGO BOSTON PHILA, 
STEER, Choice:* 
WTI, oe oioiic nc ccnctaccwnad mm 
MES kan chcwnsccassanmatt e* or eevee $16.50@17.50  $17.50@18.00 
MIE, 62s. cs: 5tp o gteuince 5 oes 16.00@17.00 — $16.50@17.50 16.50@17.50 17.00@18.00 
CE EEO Ci 16.00@17.00 16.50@17.50 16.50@17.50 17.00@17.50 


STEER, Good:' 















conseae wait 15.50@ 16.50 
15.50@ 16.50 15.50@16.50 
15.50@16.50 15.50@16.50 
STEER, Commercial: 
400-600 Ibs. .............. 0.000 ll eee 14.50@15.50 15.00@ 15.50 
aE Pee ied es 14.00@15.00 14.50@15.50 14.50@15.50 15.00@ 15.50 
STEER, Utility:* 
GP GE.  caseccccesecccesesss WE, uiaeetesee 8 §= = paviseucene | “nue 
COW (all weights) : 
III 0. aiid, oS. dbo unctreioiecns ecard Popes tage tihecesten ieeeeeecenen ~~ cmeeeue 
ED ies O90-Nae sa alot are-eralaee 2.00@13.00 14.00@14.50 13.00@ 14.00 13.50@14.00 
DE | ap Grekeine acne harass we if 00@12.00 13.00@ 14.00 12.00@13.00 12.50@13.50 
0 ee re STE 8 kaeswntccs 8 8 =| éuweeccccns 8  saehanennl 
Fresh Veal and Calf: 
VEAL (all weights) :? 
SS ee ee 14.00@15.00 15.00@ 16.00 14.00@16.00 15.00@ 16.00 
St aide dwheGbows de oeks eelunedae 13.00@14.00 13.50@15.00 12.50@ 14.00 14.00@15.00 
RE. ee ctieien eben ovediie cans 11.50@13.00 12.00@13.50 11.50@13.00 12.00@14.00 
SE rnsccee dis danadecedue ede 10.00@11.50 11.00@12.00 10.50@11.50 11.00@ 12.00 
CALF (all weights) :? * 
DE xaviiadeaiduervedtdbnctan- SGeeebeeks it wremeseaeae. “ “Elaeaapaneel’ wae eae 
RED wictesecca cass eawemavacke SeseGeouvse | ." Sariacestes | | adresieclskceel” — lun ceuannne 
DEL, Certrestacvecavseeteesee ‘aneneineee® Geeeen ews 1aeek sees anc beeen 
Fresh Lamb and Mutton: 
SPRING LAMB (all weights) : 
DEE aveccceece seseensbecvant 20.00@ 22.00 21.00@23.00 20. 21.00 20.00@ 22.00 
ET hia td boa beseen ee ace mene 18.00@20.00 19 oq 2t.00 18.00@20.00 19.00@21.00 
REE bas tuews dade ae ewe eek 16.00@18.00 17.00@19.00 15.00@18.00 17.00@19.00 
EE avesceniserchaveenacesd 14.00@16.00 15.00@17.00 13.00@15.00 15.00@17.00 
LAMB, Choice: 
OOS oe ines ssssativnese aceetesess  aneecsecee,  Seedecnces  etweeeeil 
PP S4406s Seatac asarawse. Sesewawanelh ° <hmasinixeee., | ~"\ —eigeceewer brennan 
EEL. Scacnrnycssetyeeanenee” <Geneuleees. 6600deseee!  — andaucioece teen 
LAMB, Good: 
SE Ss nih oct ocdematencieebeee >. .iueeeeeeees, 9 Apeiewesiece ) 
ED Chive snxheccve daakhtaey 16.00@17.00 17.00@18.00 16.00@ 17.00 17.00@18.00 
RS eet 16.00@17.00 16.00@17.00 16.00@17.00 17.00@ 18.00 
LAMB, Medium: 
SEED sccceiecranneecdegds 14.00@ 16.00 15.00@16.00 14.00@ 16.00 15.00@ 17.00 
LAMB, Common: 
EY 4-042ecsbbeeuvkbetes 12.50@14.00 14.00@15.50 12.00@14.00 14.00@ 15.00 
MUTTON (Ewe), 70 Ibs. down: 
Good “ 8.50@ 9.50 8.00@ 9.00 8.00@ 9.00 
Medium 7.50@ 8.50 6.50@ 8.00 7.00@ 8.00 
Common 6.50@ 7.50 5.50@ 6.50 6.00@ 7.00 
Fresh Pork Cuts: 
LOINS: 
Re ere 12.00@13.00 13.00@ 14.00 11.50@12.50 12.00@ 13.50 
A ee rae See aA ne 12.00@13.00 13.00@ 14.00 11.50@12.50 11.50@ 13.00 
ater da raha ete = 50@12.00 12.50@13.50 11.00@12.00 00@ 12.50 
betechseenwulencmbenee 9.50@10.50 ieeeeons ua auneaatie 10.00@11.00 
SHOULDERS, Skinned, N. Y. Style: 
SSL, -dc.0 oe aenenied 2560 aw ened 0) 10.00@11.00 10.00@11.00 
PICNICS: 
POUL, . CeCewcney Cee enatseerres: Swawenleweee RS eee eee 
BUTTS, Boston Style: 
Se aa dd ode, See, 0 eoue wren oe pk ee 11.00@12.50 11.00@12.50 
SPARE RIBS: 
Pa ee ee VR OE tkccccawew  “‘eeicacmeaece | “nee 
TRIMMINGS: 
PE -kbaonncens eed te aiecan tae Ce EER: «ss neatiestoes  cacadescea eae 


‘Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. 
5Includes sides at Boston and Philadelphia. 


Chir ago. 


2Skin on’? at New York and 





BRITISH FOOD STOCKS 


Despite the fact that the Scandi- 
navian and Baltic countries, the Nether- 
lands and Poland were important 
sources of livestock products for the 
United Kingdom, the foresight of the 
Ministry of Food in making agreements 
with Empire sources for supplies has 
minimized the danger of an acute short- 


age, at least for some time to come, ac- 
cording to a report from the U. S. For- 
eign Agricultural Service. 


In 1938, 45 per cent of the cured pork 
imported into the United Kingdom came 
from Denmark alone,.and 65 per cent 
came from Denmark and the other two 
Scandinavian countries, Finland, the 
Baltic states, Poland and Holland. 
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Easier Tallow and Grease 


Trend; Market is Draggy 


Tallow hits new low ground for cur- 

rent movement at New York; buyers 

and sellers inclined to look on due to 

foreign developments — By-products 
steady to lower. 


TALLOW.—The tallow market, in a 
moderate trade, went into new low 
grounds this week for the move at New 
York, with extra selling at 4c. It was 
estimated that about 250,000 Ibs. 
changed hands at this level. Trade was 
entirely in the local make, with soapers 
paying 4c for June-July delivery. At 
one time, a large Midwestern consumer 
was willing to pay 4%c for August de- 
livery, but later lowered ideas to the 
4c level. While producers are not press- 
ing offerings at these levels, additional 
quantities were available at the last 
sales levels, with both buyers and sell- 
ers inclined to look on for the time be- 
ing because of foreign developments. 


Increased freight rates on foreign 
oils did not affect the market, as the 
equivalent of the increase came off the 
price of the oils. Domestic oils were 
easier, but lard held fairly steady. 

At New York, edible was quoted at 
4%c nominal; extra, 4c asked, and spe- 
cial, 3%ec nominal. 

Light offerings and narrow demand, 
particularly for nearby material, char- 
acterized the tallow market at Chicago 
this week. In general, the market 
showed a fairly steady tone, with quota- 
tions on Thursday closely approximat- 
ing those of a week earlier. Trade has 
been mostly light and scattered. Slight 
gains were recorded late last week in 
sympathy with added lard strength, but 
later developments brought the market 
back to about previous levels. Prime 
tallow was offered on Thursday at 4c; 
some was reported available previous 
day at this level at Chicago for prompt. 
A little special tallow was reported to 
have moved Thursday at 3%c, outside 
point, for July delivery, while sale of 
fancy tallow was reported same day 
at 4c, Chicago. Couple tanks No. 1 sold 
early this week at 3%c, Cincinnati; 
later in week, it was offered %&c lower. 
Thursday’s quotations at Chicago were: 


PMD cvccvndases seers sonrderekael 4% 
ET aoc on uinnshn-ane bane nasal 4 @4% 
ED. 3.5. s. vc 0ceonnededeuaee + 

.. SS 
gh” ae ere ep eee 356 @3% 


STEARINE.—The market was quiet 
and barely steady at New York, due 
to weakness in the West. Locally, pro- 
ducers called the market 5% @6c nomi- 
nal. However, the West was offering 
stearine at 4% @5c, equal to 54c New 
York shipment from the West. 

At Chicago, the market was quiet and 
barely steady, with prime quoted at 
5@5Xc. 

OLEO OIL.—The market was dull 
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and steady at New York. Extra was 
quoted at 6% @6%c; prime, 64% @6%c, 
and lower grades, 6c. 

At Chicago, the market was quiet and 
steady. Extra was quoted at 7c. 


GREASE OIL.—Consumer interest 
was of a hand-to-mouth character, and 
prices were steady and unchanged at 
New York. No. 1 was quoted at 7%c; 
No. 2, 744c; extra, 8c; extra No. 1, 8c; 
winter strained, 8%c; prime burning, 
9c, and prime inedible, 8c. 


Grease oil quotations at Chicago were 
as follows: No. 1, 6%c; No. 2, 65%c; 
extra, 7%4c; extra No. 1, 7c; extra 
winter strained, 7%c; special No. 1, 
6%c; prime burning, 8%c; and prime 
inedible, 7%c. Acidless tallow oil was 
6 5c. 


(See page 35 for later markets.) 


NEATSFOOT OIL.—Quietness but a 
steady tone ruled the market at New 
York. Cold test was quoted at 16%c; 
extra, 8c; No. 1, 7%c; prime, 8%c, and 
pure, 12%c. 


Neatsfoot oil quotations at Chicago 
were: Cold test, 16%c; extra, 7%4c; 
No. 1, 7c; prime, 7%4c, and pure, 11c. 


GREASES. — Trading continued of 
moderate volume at New York and 
prices lost %c following the lower 
trend in tallow. Yellow and house traded 
at 35¢c, but producers displayed a dis- 
position to fight the downturns. There 
was no great pressure of offerings, but 
buyers did not appear any too anxious 
for supplies at the moment. Small 
amounts continued to go out of New 
York to Europe. During the week ended 
June 15, 4,000 Ibs. of greases cleared, 
while during the early part of the cur- 
rent week another 23,200 Ibs. cleared. 


At New York, white was quoted at 
4%c; yellow and house, 35c and brown, 
3c. 

With light offerings and restricted 
demand making for an inactive grease 
market this week at Chicago, greases 
showed considerable steadiness and in 
several instances were quoted higher on 
Thursday than prices prevailing a week 
before. As in case of tallow, demand 
for nearby material has been very light. 
Couple tanks white grease sold at mid- 
week at 3%c, Chicago, prompt, after 
moving day before at 4c, Cincinnati. 
Couple tanks 10 a. yellow grease sold 
Thursday basis 3%c, Cincinnati; yellow 
grease was offered day before at 3%c, 
Chicago, with 3%c bid. Couple tanks 
20/25a. brown grease sold early this 
week at 3%c Cincinnati. Grease quota- 
tions on Thursday at Chicago: 


a 3% 
Re I copes etic dss cenciwaiendc 3% 
I IIS 6066: 550K05 0 bi ont 60s eee 3% @3% 
Yellow grease, 10-15 f.£.a........cccccces 35% 
Yellow grease, 16-20 f.f.a................ 3% 
MOOUE GUOREE oc cictc ccc ceded 6Hieenech coe 3% @3% 





BY-PRODUCTS MARKETS 


Chicago, June 20, 1940 

By-products ranged from barely 

steady to easier this week on limited 

offerings and hand-to-mouth buying. 
Situation remains largely nominal. 


Blood 


Blood reported moving in small way 
in range shown. Offers limited. 


Unit 
Ammonia 


WE, nasa caScxccerccanshastensore $2.00@2.10 


Digester Feed Tankage Materials 


Lower trend in this market, with scat- 
tered sales in ranges shown. 


Unground, 11 to 12% ammonia......... ee 2.10 
Unground, 6 to 10%, choice quality..... 2.30 
ESGREE GUE. ccc cecctdenve sc0ccesceers rf “3 rf 2t 


Packinghouse Feeds 


Packinghouse feeds reported steady 
at previous levels. Market dull. Supplies 
reported adequate, but not unduly 
heavy. 





Carlots, 

Per ton 
60% digester tankage..............eeeeeees $40.00 
50% meat and bone scraps.................+ 40.00 
DE, 4 60:4 bb Fc adekane's-06redeesendyes 50.00 
Special steam bone-meal................000: 42.50 

Bone Meals (Fertilizer Grades) 
Bone meals nominally lower. 
Per ton 

Steam, ground, 3 & 50............... $28.00@30.00 
Steam, ground, 2 & 26......ccccccece 28.00 


Fertilizer Materials 


No changes reported in this nominal 
market. 


Per ton 
High grade tankage, ground 
10@11% ammonia.........0.00e-005 $ 2.00 & 10c 
Bone tankage, unground, per ton...... 18. 
WROGE MGM. c bw ssoveccveseewtesecenacens 2.25@2.35 


Dry Rendered Tankage 


Cracklings about firm with last week. 
Some material said to be moving at list, 
but market remains largely nominal. 


Per ton 
Hard pressed and expeller unground, 
up to 48% protein (low test)....... .50 
above 48% protein (high test)...... .45 @.47% 
Soft pressed pork, ac. grease and 
CE. SN vedas eevee cwcsaanes es 30.00 
Soft pressed beef, ac. grease and 
ee ee ee ee 27.50@30.90 
Gelatine and Glue Stocks 
Quiet and unchanged market. 
Per ton 
CN SI 6. 6 on ccncnasadseeawe’ $ 20.00 
CI IE. ain 5 dil icie wanes eden 18.00 
Cattle jaws, skulls and knuckles..... 35.00 
iS Eee 13.00@14.00 
Pig skin scraps and trim, per Ib. l.c.l. 3%@ 4 


Bones and Hoofs 
Bones and hoofs reported unchanged. 


Per ton 

pO , $45.00@50.00 

ines site se map kaa ok 45.00@47.50 

Flat shins, td lca tos nein rote wie pace esdeaiae 45.00@47.50 

ili a aa al einen -40.00@ 42.50 

Blades, bate, shoulders & thighs.. 40.00@42.50 

Sy Wes Kavevcanvessscsuawes ve 55.00 
Hoofs, heuer. run, unassorted......... 

JROK WOMB. honeceotcencsak ede 22.50@25.00 


Animal Hair 


Prices in animal hair market continue 
unchanged. 


Winter coil dried, per ton............ $30.00@35.00 
Summer coil dried, Se eer 22.50@25.00 
Winter processed, black, Ib.......... 6%@ 7c 
Winter processed, gray, _ epee 5%@ 6c 
Summer processed, gray, Ib.......... 8 @3%ec 
CREED dbo oS Sb dn vows dicccus 2%@ 3%c 











FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 

Ammonium sulphate, bulk, per ton, basis ex- 

Se SE I ws:6s cee arse ae 666 cons $28.00 
Blood, dried, 16% per unit................+. 2.35 
Unground fish scrap, dried, 114.% ammonia, 

16% B. P.L., f.o.b. fish factory....... 3. 10¢ 
Fish meal, foreign, 114%4% ammonia, 10% 

OT Ee 7.00 

SD GG ec eccnedewncctcccuecscccesee -00 
Fish scrap, acidulated, 70% ammonia, 3% 

A. A. f.o.b. fish factories im ee ne mineara 2.50 & 50c 
Soda_nitr, rate, per net ton: bulk, 





ex-vessel 
Atlantic and Gulf ports. Sie. — 


Fertilizer tankage, ground, 10% ammonia, 
a OS 2.25 & 10¢ 
Feeding Lcashase, unground, 10-12% ammonia, 
15% B. Be Weve esesceyoniaseevasee 2.25 & 10¢ 
Phosphates 
Foreign bone meal, steamed, 3 and 50 bags, 
OE er eee $32.5 
Bone ey raw, 444% and 50%, in bags, 
“- WS?) 2 ape 30.50 
adpenshanhate. bulk, f.o.b. Baltimore, per 
WBE Sees ccngeenecygesecersccecess 8.50 
Dry Rendered Tankage 
50/55% protein, unground................ .. 47% 
Sree Py i 6.00 Keveccvewevaccese 47% 





EASTERN FERTILIZER MARKETS 


New York, June 18, 1940 

Cracklings are still selling at 47%c 
per unit, f.o.b. New York, and some out- 
side material sold at 45c. South Ameri- 
can cracklings were slightly firmer at 
52%c. South American dried blood was 
slightly firmer at $2.35, c.if., after hav- 
ing sold at $2.25. 

The demand for tankage was poor and 
lower prices are looked for. New price 
schedules are expected next week for 
both nitrate of soda and sulphate of 
ammonia. 


COTTONSEED PRODUCTS 


Cottonseed received at U. S. mills 
for the ten months ended May 31, 1940, 
totaled 4,030,699 tons; for the same pe- 
riod in 1939 the total was 4,162,381 tons. 
Cottonseed crushed from August 1 to 
May 31 totaled 4,054,502 tons in 1940 
and 4,300,746 tons in 1939. Amount on 
hand at mills May 31 totaled 96,823 tons 
in 1940 and 194,245 tons in 1939. 

Cottonseed products manufactured, 
shipped out and on hand: 


Aug. 1, 1939 to Aug. 1, 1938 to 
May 31, 1940 May 31, 1939 


CRUDE OIL: 
Produced, Ibs. .....1,291,731,560 1,352,463,550 
Shipped out, Ibs. ..1,308,524,853 1,274,078, 760 
On hand, Ibs., 
Me GN eevencies *98,604,611 137,821,633 
REFINED OIL: 
Produced, Ibs. ...**1,189,262,498 1,176,399, 862 
On hand, lbs., 
Ge wevecerns +600,111,023 641,030,828 
CAKE AND MEAL: 
Produced, tons .... 1,836,315 1,944,893 
Shipped out, tons.. 1,826,396 1,986,536 
On hand, tons, 
Be Gl. cvesovses 129,637 172,968 
* Includes 82,493,451 lbs. held by refining and 


manufacturing establishments and in transit to 
refiners and consumers Aug. 1, 1939 and May 31, 
940. 

** Produced from 1,260,837,863 Ibs. of crude oil. 

t Includes 32,920,418 Ibs. held by refiners, bro- 
kers, agents and warehousemen at places other 
than refineries and manufacturing establishments 
and in transit to shortening manufacturers, etc. 


A meal without Meat 
is a meal incomplete. 
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Cotton Oil Fails to Throw 


Off Effects of 


Developments abroad, good crop 
weather and domestic demand situa- 
tion bearishly construed by profes- 
sionals—Coconut oil slow—Corn oil 
advances—Soybean oil barely steady. 


RADE in cottonseed oil futures 

I was moderately active in the New 

York market this week. Prices 
were unsteady as a result of war de- 
velopments, generally favorable crop 
weather and only fair consumer de- 
mand for oil and shortening. Trade was 
largely professional in character and 
the local ring element was taking its 
cue from movements in allied markets 
and securities. 

Following the French request for an 
armistice, prices broke rather sharply, 
and the market failed to make much 
recovery. Prices on Wednesday were 
18 to 24 points lower than a week 
earlier and were not much above the 
season’s lowest levels. Buying power 
was scattered, being limited most of the 
time to resting orders on a scale down- 
wards. Some trade lifting of hedges 
appeared when the nearbys dipped be- 
low 6c and this had a steadying effect 
on values. Trade brokers were buying 
July and selling later months while 
commission and wire house interests 
were doing the reverse. 

Although the lard market was 
steadier than cottonseed oil and changed 
little from a week ago, this failed to 
influence cottonseed oil materially. 


Refining interests report fairly good 
cash business, with the trade taking 
deliveries against old contracts and 
buying as needed. 

COCONUT OIL.—Demand was rather 
slow at New York and the tone was 
easy. Quotation was 25,@2%c, bulk. 
The Pacific coast market was called 
2c, bulk. 

CORN OIL.—Last business in crude 
corn oil was at 5%c, but sellers ad- 
vanced their ideas to 5%c following 
good business in refined oil. 


SOYBEAN OIL.—Demand was mod- 
erate but the market was barely steady. 
Some business passed at 4%c for old 
crop oil on the spot, New York, but 
buyers’ ideas were generally 44c; no 





VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. Val- 


BOF POUR, BUGMME...ccccccvesecvcocsece 5 @5% 
White deodorized, in bbls., f.o.b. Chgo. . - NOS 
Yellow, SS NR IS: RIE 6% @6%, 
Soap stock, 50% f.f.a., f.o.b. consuming 

ME acvesetctecdawas Hobie keyenuwened 1%@1% 
Oe Oe 45% @4% 
Corn oil, in tanks, f.o.b. mills............ 5%@5% 
Coconut oil, sellers’ tanks, f.o.b. coast....2%@2 


Refined coconut, bbls., f.o.b. Chicago..... 8 


OLEOMARGARINE 


F. 0. B. CHICAGO 
White domestic yequteate. 
White animal fat... 











War News 


oil was coming out at that level. 
crop oil was offered at 4%c. 

PALM OIL.—Sumatra bulk oil was 
quoted around 1% @1%c; Nigre in bulk 
was 2%c nominal. 

OLIVE OIL FOOTS.—The market 
was slow at New York and quoted 
around 9c. 

PEANUT OIL.—Offerings were lack- 
ing and the New York market was 
quoted 5% @5%c nominal. 

COTTONSEED OIL.—Valley and 
Southeast crude were quoted Wednesday 
at 5c bid; Texas 4%c nominal at com- 
mon points; and Dallas, 5c nominal. 

Futures market transactions for the 
week at New York were: 


FRIDAY, JUNE 14, 1940 


New 








—Range— —Closing— 
Sales High Low Bid Asked 
BR: einnces ee wie aie 610 nom 
EY ecbkesicace 24 620 595 612 616 
pO wae need 614 nom 
September .. 32 629 608 625 
October .... 37 630 620 626 628 
November . ° —s iste 626 nom 
December .. 20 633 626 630 631 
January .... ll 633 622 631 633 
Sales 124 contracts. 
SATURDAY, JUNE 15, 1940 
June . ee 610 nom 
a 3 ap eat 608 612 
0 ee ee ene 612 bid 
September .. 14 630 617 620 trad 
October .... 7 631 27 620 622 
November .. .. coe eee nom 
December .. 4 627 627 624 625 
January .... 9 639 625 626 629 
Sales 37 contracts. 

MONDAY, JUNE 17, 1940 
ere 29 606 592 597 trad 
[ 6 itis — nom 
September .. 38 609 597 607 trad 
October .... 9 608 599 608 610 
November .. .. ee _ 608 nom 
December .. 32 618 605 612 trad 
January .... 5 616 615 615 617 
February ... ‘ wes 618 nom 

Sales 113 contracts, 

TUESDAY, JUNE 18, 1940 
eee 28 597 596 596 598 
August ..... - 600 nom 
September .. 7 610 608 609 611 
October .... 4 609 609 610 612 
November .. .. a9 a 610 nom 
December .. 30 616 613 615 617 
January .... 1 ee ee 618 619 
February ... : 622 nom 

Sales 70 contrac ts. 

WEDNESDAY, JUNE 19, 1940 
BD psieens 15 600 600 600 603 
August ..... ae 7 605 nom 
September . 6 612 608 613 615 
October .... 7 615 611 614 616 
November .. .. = — 614 nom 
December .. 22 621 616 621 trad 
January ... I1 621 618 622 625 
February ... +e “es 626 nom 

Sales 61 conteacte, 

THURSDAY, JUNE 20, 1940 
eee 46 600 597 598 600 
eae 17 614 609 609 613 
RE « disiaes doaed 16 620 612 612 614 
eee 61 620 614 619 621 
GD. ke eenne 9 625 618 622 622 


Sales 149 contracts. 
(See page 35 for later markets.) 


DOG FOOD IMPORTS DECLINE 


Imports of canned dog food from 
Argentina in the first four months of 
1940 amounted to 804,566 Ibs., compared 
with 2,406,479 lbs. .during the corre- 
sponding period in 1939. Imports during 
April increased to 535,494 Ibs., compared 
with 92,250 lbs. in March. 
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A FEW OF THE MANY PRODUCTS 
NOW BEING MADE WITH 
MAYER‘S SPECIAL 
MEAT LOAF SEASONING 
Chicken Loaf 
Vegetable Loaf 
Bacon or Health Loaf 
Dutch Style Luncheon Loaf 
Pickle and Pimento Loaf 
Macaroni Cheese Loaf 
Luxury Loaf 
Etc. 
“The Man Who Knows” 





“The Man You Know” 


for your 


with Mayer’s Special Meat Loaf Seasoning 


@ Actually, the whole world helps to make your 
meat loaf a savory, all-year ’round luncheon delicacy. 
From far-away places around the globe come the 
pick of the world’s spice crops to Mayer’s great spice 
storehouses. 

Here, after careful grinding and refining, the 
raw spices are skillfully blended into zippy, zestful 
seasonings, ready to add to your mix. What you get 
is all natural spice . . . nothing added, none of the 
flavor-building elements removed. 

With all this world-wide goodness, your meat loaf 
can still be priced so that all can afford to buy... 
so that it can be made to keep year ’round profits 
high and handsome. Let us suggest a seasoning 


formula for your luncheon meats. Write us! 


H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 


Canadian Sales Office: 159 Bay St., Toronto Canadian Plant: Windsor, Ontario 
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MEAT LOAF 





HIDES AND SKINS 





Packers sell hides early at 2c advance 

—Another “rc advance obtained later 

on native steers and light cows—Total 

sales around 60,000 hides—Calfskins 

advance 1'4c for heavies and 2c for 
lights. 


Chicago 


PACKER HIDES.—Further strength 
was shown by the packer hide market 
this week and irregular advances of %c 
to 1%e were paid for the various de- 
scriptions involved, on total reported 
sales of about 60,000 hides. Native 
steers were in demand and on successive 
sales moved up a full cent; branded 
steers and heavy native cows sold %e 
higher; extreme light native steers sold 
%c higher and bids %c up were declined 
for branded cows; light native cows 
moved around 1c over packer prices 
last week, according to production 
points; bids %ec up were declined for 
bulls. 

An improved demand for leather, par- 
ticularly side upper leather because of 
the strength in calfskins, and approach 
of the time when the fall shoe run gets 
under way, tended to off-set the uncer- 
tainty caused by the collapse of French 
resistance in the war. The possibilities 
involved in our armament preparations 
are undoubtedly also a factor. Hide fu- 
tures have not reflected the advance in 
the spot market and this is thought to 
be due in part to the weight of hedge 
selling against new buying of spot hides. 


In the early trading, 5,000 May and 
1,500 May-June native steers sold at 
10%e, and 1,500 April take-off at 10c; 
on later sales, 11,100 June native steers 
moved at llc; the Association sold 800 
May-Junes early at 10%c. A total of 
1,700 June extreme light native steers 
brought 12c. 


One packer sold 4,000 May-June butt 
branded steers at 10%c, or %c up, and 
3,000 Aprils moved later at 10c. A total 
of 10,800 May-June but mostly May 
Colorados sold at 10c; 1,000 Apr.-May 
brought 9%c, and 4,000 April Colorados 
9%6c; at the end of last week the Asso- 
ciation sold 1,000 Apr.-May at 9%4c and 
900 Feb. to Apr. at 8%c. Heavy Texas 
steers are nominal around 10%c and 
light Texas steers around 10c; extreme 
light Texas steers are scarce and said 
to be salable around 11%c. 


One packer sold 900 June heavy na- 
tive cows early at 10%c but this figure 
was later declined for Milwaukee heavy 
cows, asking llc. One packer sold 1,200 
June northern, and another 2,500 May- 
June northern and Omaha light native 
cows early at llc, in line with the ad- 
vance of %c paid the Association at 
the end of last week; 1,300 May-June 
light cows sold later at 11%c for Ft. 
Worth take-off, a light average point; 
the Association sold 1,000 Junes at 
11%¢, and later a packer sold 3,000 June 
northern light cows at 11%c also. Bids 


Page 34 


of 10%c were declined for branded 
cows and llc thought to be obtainable 
for current take-off, but none being 
offered except some Mar.-Apr. which are 
held at 10c. Some Mar.-Apr. heavy na- 
tive cows are offered at 10c. 


Native bulls sold in New York at 8%c 
and bids of 8c declined locally, asking 
9c; branded bulls quotable at a cent less. 

There was considerable trading also 
by outside packers. Couple cars June 
native steers moved early at 10%4c, for 
washed hides; another packer sold 2,000 
June native steers at 10%c and 5,200 
June light cows at 11c, having sold butts 
earlier at 10c and Colorados at 9%4c. 


Withdrawals from Exchange ware- 
houses during the first nineteen days of 
June totalled 166,791 hides, as against 
10,416 during same period in May, a 
reflection of the heavy re-sale movement 
at the decline a few weeks back. Ware- 
house stocks are down to 821,898 hides, 
plus 27,695 awaiting certification. 


OUTSIDE SMALL PACKER HIDES. 
—There was trading reported in small 
packer all-weight natives early in the 
week at 9% @9%%c for stock around 47- 
48 lb. avge., and couple cars 49 lb. avge. 
sold at 914¢c, selected, f.o.b. point east of 
here, with brands %c less. The market 
later strengthened and bid of 9%c was 
declined for 49 lb. avge. stock, with 
10%c talked by seller. Very few light 
average hides are coming out and 45-46 
Ib. stock is salable around 10c, if offered. 


PACIFIC COAST.—There has been 
very little trading reported in the Coast 
market for some time and hides have 
been accumulating from April forward. 
A small lot of May hides moved previ- 
ous week at 8c for steers and 8%c for 
cows, flat, f.o.b. Los Angeles, but some 
call the market nominally 1@1%c high- 
er at present. 


FOREIGN WET SALTED HIDES.— 
The South American market turned ac- 
tive late last week and the accumulated 
hides were cleaned up at prices %@%c 
down from previous sales of heavy 
steers, while extremes sold off only %c. 
Sales of 4,000 Sansinena, 4,000 Wilson, 
7,000 LaBlanca and 4,500 Smithfield 
standard steers to the United Kingdom, 
and 9,500 LaPlatas to the States, were 
made at 65 pesos, equal to 10c, c.i-f. 
New York, as against 70 pesos or 10%c 
paid couple weeks back. A total of 15,- 
700 reject heavy steers moved at 59 
pesos or 9%c; 9,100 frigorifico light 
steers sold at 64 pesos or 91%¢c; 8,000 
Argentine frigorifico extremes, 13-15 
kilos, sold equal to 111%g¢c, and 1,800 re- 
ject extremes, 14-16 kilos avge., at 
10%c, the bulk of this buying being 
credited to the United Kingdom. At mid- 
week, 4,000 Argentine frigorifico stand- 
ard steers moved at steady price of 65 
pesos or 10c. 

COUNTRY HIDES.— Country hide 
prices were advanced and more interest 
has been shown; with the widening of 


the spread under packer hides, more 
activity is expected on the part of coun- 
try hide buyers. Untrimmed all-weights 


are quoted 8%@9c, selected, del’d 
Chgo., or 8@8%c flat. Heavy steers and 
cows quoted 7% @7%*c, flat, trimmed, 
with top asked. Bids of 9c were declined 
for trimmed buff weights, with up to 
914c said to be available for choice lots, 
Bids of 11l¢ have been declined for 
trimmed extremes, with at least 114%e 
demanded. Bulls quoted 542 @6c. Glues 
quoted 6%@7c, trimmed. All-weight 
branded hides are priced at 742 @8c, flat, 
trimmed. 

CALFSKINS. — Packer heavy calf- 
skins were active at a cent advance, 
while the light end moved up two cents 
on limited sales, narrowing the spread 
under the heavies, and some feel that 
the spread will narrow further. One 
packer sold half of June production of 
heavy calf, about 11,000, at 25c for 
northern heavies 9%/15 lb., and 24c for 
River point heavies. Another sold 4,500 
June St. Paul heavy’calf at 25c. A third 
packer moved 20,000 late May and June, 
but mostly June, northern heavies at 
25c; also 2,500 light calf under 9% Ib. 
at 21c. 

Chicago city 8/10 Ib. calfskins last 
sold at 17c, and a car 10/15 lb. moved 
at end of last week at 21c; early offer- 
ings of both weights at 4%c more were 
later withdrawn and 18%c is now asked 
for the lights and 22c asked for the 
heavy end. Straight countries are quot- 
ed around 14%@l15c flat. Chicago city 
light calf and deacons last sold at $1.20 
and a car is being offered at $1.30. 

KIPSKINS.—One small production of 
May kipskins is still held. Other packers 
moved most of May kips earlier, basis 
20e for northern natives and 19c for 
northern over-weights, with southerns 
at a cent less; branded kips sold at 17c. 
With no offerings at the moment, some 
call the market nominally around a cent 
higher. 

One collector early this week sold 
2,500 Chgo. city kipskins at 18c, which 
apparently cleaned up offerings; a few 
over-weights sold at 17c. Straight coun- 
tries quoted around 14¢c flat. 

Packer regular slunks are still offered 
at $1.00 for May production. 

HORSEHIDES.—The horsehide mar- 
ket appears firm, with offerings rather 
light. Good city renderers, with manes 
and tails, quoted $5.00@5.15, selected, 
f.o.b. nearby sections; ordinary trimmed 
renderers range $4.75@4.90, some quot- 
ing up to $5.00, del’d Chgo.; mixed city 
and country lots quoted $4.10 @4.35, 
Chgo. 

SHEEPSKINS.—Dry pelts stronger 
and quoted up to 18%c per lb., del’d 
Chgo., for full wools. Production of 
shearlings is declining and a good de- 
mand has kept market in general well 
sold up. Sales reported this week in one 
direction at $1.30 for No. 1’s, 85¢ for 
No. 2’s and 45¢ for No. 3’s or clips, big 
packer production; some No. 2’s being 
offered at 90c; other houses are closely 
sold up and have practically nothing to 
offer. The market on pickled skins 18 
quoted nominally $5.25@5.50 per doz. 
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for native lambs of current production, 
with last sale of Californias around 
$5.00. Spring lamb pelts quoted around 
$1.45@1.50 per cwt. live weight basis 
for natives and $1.60@1.65 per cwt. for 
western lambs. 


New York 


PACKER HIDES.—Aside from a car 
of native bulls, which moved at 8c, no 
trading has yet come to light in the New 
York market this week. The market is 
stronger and lle was said to be avail- 
able for May-June native steers late 
this week, with butt brands quotable at 
10%4c and Colorados at 10c. 

CALFSKINS.—tTrading by collectors 
previous week about cleaned up offer- 
ings in most directions and some quote 
the market nominally around 10c over 
last trading prices; the 4-5’s last sold at 
$1.15, 5-7’s at $1.35, 7-9’s at $2.15 and 
9-12’s at $3.05. Packers obtained 10c ad- 
vance on sales of 4,000 of the 7-9’s at 
$2.55, and 3,500 of the 9-12’s at $3.65. 


NEW YORK HIDE FUTURES 


Saturday, June 15. — Close: June 
10.20; Sept. 10.35@10.38; Dec. 10.58@ 
10.60; Mar. 10.80 n; June (1941) 11.01 
n; June (1941) 10.83 n. 

Monday, June 17.—Close: June 10.16 
n; Sept. 10.19; Dec. 10.388; Mar. 10.62 
n; June (1941) 10.83 n. 

Tuesday, June 18.—Close: June 10.09 
n; Sept. 10.15; Dec. 10.34; Mar. 10.56 n; 
June (1941) 10.77 n; 129 lots. 

Wednesday, June 19.—Close: June 
10.38 n; Sept. 10.45; Dec. 10.68; Mar. 
10.90 n; June (1941) 11.11 n; 105 lots; 
29@34 higher. 

Thursday, June 20. — Close: June 
10.35; Sept. 10.40@10.42; Dec. 10.65; 
Mar. 10.8742 n; June (1941) 11.08 n; 
255 lots; 3@5 lower. 

Friday, June 21.—Close: June 10.49b; 
Sept. 10.56@10.60; Dec. 10.76@10.80; 
Mar. 11.02n; June (1941) 11.238n; 114 
lots; 11 to 16 higher. 


TALLOW FUTURE TRADING 


Mon., June 17.—Close: June, July, 
Aug. and Sept. 4.00 n; Oct. 4.20 b; Nov. 
4.00 n; no sales. 

Tues., June 18.—Close: June, July, 
Aug., Sept., and Nov. 4.00 n; Oct. 4.20 b. 

Wed., June 19.—Close: Oct. 4.20 b; 
Nov. 4.00 n; no sales. 

Thurs., June 20.—Close: Oct. 4.20 
b; other options 4.00 n; no sales. 

Friday, June 21.—Close: June, July, 
and Aug., 4n; Sept., 4.05b; Oct. and Nov., 
4.20b; no sales. 


20 Million Lbs. of Lard 
Sold to United Kingdom 


It was reported Friday that the Unit- 
ed Kingdom had purchased 20 million 
lbs. of U. S. lard through packers 
agents. The price was reported to have 
been 41s per cwt. at fixed rate, $4.02%. 
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WEEK’S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Lard rose 20 points Friday on a re- 
ported sale of between 20 and 22 million 
lbs. to Great Britain and additional 
heavy purchases of pork products by the 
FSCC, including 11,853,000 Ibs. of lard. 


Cottonseed Oil 


Cotton oil was dull awaiting develop- 
ments, but undertone was steadier, 
owing firmness to a report of large ex- 
port sales of lard and relief buying. 
Southeast and Valley crude, 5@5%c; 
Texas, 4%c nominal. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
July 6.04@6.06; Sept. 6.15@6.17; Oct. 
6.17@6.18; Dec. 6.22@6.24; Jan. 6.25@ 
6.26; 21 lots; closing steady. 


Tallow 
New York extra tallow, 4c lb. 


Stearine 
Stearine was quoted 5%c lb. 


Friday's Lard Markets 


New York, June 21, 1940.—Prices are 
for export. Lard, prime western, 6.40@ 
6.50c; middle western, 6.30@6.40c; city, 
5%c; refined continent, 6%4@6%c; 
South American, 6%@6%c; Brazil 
kegs, 64% @65c; shortening 9c. 


MEAT INSPECTED IN MAY 


Meat and meat food products pre- 
pared under federal inspection in May: 


May, 1940 
Ibs. 
Meat placed in cure: 
EES eres eer eee nee re ee 8,371,000 
ES ibe sgt eseneterteredcebeun ees 259,299,000 
Smoked and/or dried meat 
MEE Neeewhaaect es 05-6249 460e"0eee earn 4,785,000 
ra ea er Ee A 152,101,000 
ree yer ety 26,858,000 
Sausage: 
SE ID  chsnkebedeeviecteeesen ot 683,000 
Smoked and/or cooked............... 54,668, 
Dried or semi-dried .....ccccccccccccce 11,278; 000 
Meat Loaves, head-cheese, chili con carne, 
Po ree 10,139,000 
Cooked meat: 
DEE: bs ncenesenveacnegecsuseebweuees 629, 
EE esawewawe 4400e0engesneeedtneetste 21,093,000 
Canned meat and meat products 
Se rn te ee ner er 4,774,000 
BME wecncaccescosscoseesececesecuces 21,536, 
— RO re re ee 2,647,000 
DeSSSiNeeVeew eh bb4b ee eeseegaseed 22,607, 
ri “hia oinwiies yee va aed Weesuk weceee 8,171,000 
Lard: 
NED since ccesqeesdesiehestcwnpen 121,956,000 
PS Pa RES tee 83,256,000 
I 6 deo 00.0405 eureka eeceeeccees 9,987,000 
errors reer 5,645,000 
Compound containing animal fat........ 16,228,000 
Oleomargarine containing animal fat.... 3,381,000 
eee a ee ae ,470,000 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to June 21, 1940: To 
the United Kingdom, 22,482 quarters; 
to the Continent, 13,936 quarters. A 
week ago, to the United Kingdom, 
71,186 quarters, to Continent, 42,271. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for the 
week ended June 21, 1940, with com- 


parisons: 
PACKER HIDES 


Week ended Prev. Cor. week, 
June 21 week 1939 
Hvy. nat. strs. @ll @10 @ll1 
a Pence x. 
ee @10% @10n @ll1 
aon "putt brnd'd 
GR weccecs @10% @10 @ll 
a Col. 
eoeeeee @10 @ 9% @10% 
Bx- Tight Tex. 
eee 11% @11%4n 10% @10% @10 
Brnd’ a cows. @l1 @10n @10 
Hvy. nat. 
ee 10%@ <4 @10% 
Lt. nat. cows. ie S1i% 10% 11 
Nat. bulls..... 8%@ 9 % 8 
Brnd’d bulls... 74%@ 8 @7 @ 7 
Calfskins ....21 @25 19 @24 18 @19% 
Kips, nat..... 20 @2in @20 p tr 
Kips, ov-wt...19 @20n } ted 14% 
Kips, brnd’d..17 @18n 17 @is 
Slunks, reg... @1.00ax @1.00ax 82% 


Slunks, bris..50 @55n 50 @55n 40 @45 
Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 
CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts.. 9%@10 9 @9% 9%@10 
9 9 9 @ 9% 


Branded ...... 8%@ 9 

Nat. bulls.... 7 6%@ 7 
Brna’d bulls.. 6 @ 6 6 6% 6%@ 6% 
Calfskins .... 118 @22n 17 15 Sie 
oo ees @18 17% @18n @ 
Slunks, reg...80 @90n 80 @90n @75n 
Slunks, hris...40 @45n 40 @45n @35n 


COUNTRY HIDES 


Hvy. steers... 74@ 7% 6%@6% =T7%@ 7% 
Hvy. cows..... ™%4@7™ 6%@6% =%™4@ ™ 
re 9 e 9% 8%@8% 8%@ 9 
Extremes ....114%@11% 10%@10% @10% 
EE aiciektesws 5%@ 6 5 5% 5%4@ 5% 
Calfskins +++ 14 @15 13%@14% 111%@12 
Kipskins ..... 18 @138% 10%@11 
Horsehides ...4. 1005. 5 4.10@5.15 2.85@3.50 
SHEEPSKINS 


Pkr. shearlgs. @1.30 1.25@1.30 75 80 
Dry pelts..... 18 @18% 15 @16 


CHICAGO MID-MONTH STOCKS 


Stocks of provisions at Chicago at the 
close of trading on June 14 with com- 
parisons: 

June 14, May 31, June 14, 
1940 1940 1939 
P.S. lard, Ibs. 

SOD ccna sae 121,347,578 115,925,553 49,067,997 

P.S. lard, (b)... 53,275,712 53,424,712 10,378,978 
12. 7,477,416 7,477,416 16,590,864 
Other lard, Ibs... 6,917,937 6,470,308 4,457,285 


Total lard..... 189,018,638 183,297,989 80,495,124 
D.S. cl. bellies 
4,041,183 3,763,848 8,924,110 
.S. es 
(Other) ....... 6,644,538 6,315,587 








S. cl. 
eee 10,685,721 10,079,435 


(d) oa seoenyens 1,118,858 22,325 892,844 

(a) Made since Jan. 1, 1940. tb Oct. 1, 1939, to 

Jan. 1, 1940. (¢) Made previous to Oct. 1, 1939. 
(d) Since Oct. 1939. 


FSCC Buys 18,288,000 
Pounds of Pork Products 


The Federal Surplus Commodities 
Corp. stated Friday that it had pur- 
chased 18,288,000 lbs. of pork products 
under announcement No. 16. Pork and 
lard were bought in the following quan- 
tities: 

Lard, 11,852,640 Ibs.; D. S. bellies, 
460,000 lIbs.; D. S. fat backs, 420,000 
lbs.; regular smoked hams, 20,000 Ibs.; 
skinned smoked hams, 225,000 Ibs.; 
smoked picnics, 5,000 Ibs., and smoked 
slab bacon, 5,305,000 Ibs. 
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Meat Board Activities 


(Continued from page 16.) 


“With the present condition as re- 
gards lard in this country, lard research 
has been stressed. At the University of 
Minnesota, Dr. George Burr has found 
lard the richest known source of un- 
saturated fatty acids, which are neces- 
sary to health. He has also found lard 
superior to all other fats in promoting 
growth. 


New Research Projects 


“Research must never stand still. 
More than 400 calves entered in the 
junior feeding contest at the Inter- 
national Live Stock Exposition were 
studied by the Board this year in an en- 
deavor to discover the factors related to 
color in beef. Valuable clues have been 
obtained and the work will be continued. 

“Three new research projects were 
launched. At the University of Ne- 
braska, research is in progress to ascer- 
tain the value of meat as a protection 
against anemia. Research was begun at 
a Midwestern university to determine 
the role of lard in the diet ir the treat- 
ment of certain skin conditions. Scores 
of cases of eczema and allied skin erup- 
tions are under observation in this 
study. At Rush Medical College, Chi- 
cago, babies are being given a powdered 
meat product as early as 10 days of age 
to determine its value in combating the 
common ailment of infantile anemia.” 

A meat study initiated by the Board 
a few years ago in cooperation with a 


score of agricultural experiment sta- 
tions and the U. S. Department of Agri- 
culture continues to yield facts of the 
utmost value, Mr. Pollock said. Rations, 
age, management and breeding of meat 
animals; methods of ripening, curing 
and freezing meat; and methods of pre- 
paring steaks, chops, and roasts for the 
table are being studied in relation to 
quality and palatability. 

The livestock and meat industry pro- 
vides a livelihood for one-fifth of the na- 
tion’s population, is inter-related to 
scores of other important industries, 
and is basic in any system of permanent 
agriculture, the Board’s general mana- 
ger declared. ““We know the tremendous 
importance of meat from the standpoint 
of the nation’s health—its value in com- 
bating certain diseases, its importance 
in reducing, gaining, and children’s 
diets,” he said. “But it is up to all of us 
to do our part in disseminating these 
facts to 130,000,000 consumers. It is not 
the job of the National Live Stock and 
Meat Board alone. It is a task which 
calls for the united effort of everyone.” 


Herefords in Hawaii 
(Continued from page 17.) 

cattle on the Parker ranch. Four thou- 
sand of these are registered pure bloods 
and a good many thousand more would 
be eligible if records of their breeding 
had been kept up. 

The entire ranch is fenced and di- 


vided into paddocks to maintain grass 


conditions. Stock can be shifted from 
paddock to paddock; unlike mainland 
ranches, no barbed wire is used. Smooth 
wire, which does not mutilate the stock, 
has been found effective in holding them, 


Many Feeds Grown 

In some of the paddocks are the 
breeding cows and their calves; in oth. 
ers are the herds supplying ordinary 
beef cattle. A little farther up the 
slopes of Mauna Kea are paddocks 
which hold steers ready for market. 
The 150 to 175 head selected each week 
for slaughter are drawn from these en- 
closures. 

Forage grasses and clovers from all 
over the world have been introduced ex- 
perimentally on the ranch. With alti- 
tudes and annual rainfall ranging from 
150 ft. and 28 in. to 2,600 ft. and 465 in. 
and 5,000 ft. and 15 in., these paddocks 
produce brome grass or wild oats from 
Chile, rodes from South Africa, York- 
shire fog and cocksfoot from England, 
paspalum from Australia, bluegrass, 
pigeon peas, clovers and many grain 
grasses. Brome grass has been found 
best for finishing cattle before slaugh- 
ter. 

Parker ranch cattle are driven down 
to the coast in the night to a cattle 
steamer which calls twice weekly. They 
do not pass through a chute into a cat- 
tle car, but are roped and led into the 
Pacific ocean. The cattle swim out toa 
waiting launch and are tied. After ten 
have been tied to the sides of the boat, 








Fellow Packers Say: 


that’s saying a lot.’ 


CLEVELAND, 


“Our killing-floor foreman is a 100% TUFEDGE booster. 
He says that it lives up to every claim you make — and 
— Los Angeles, Cal 


“‘lufedage 


3 29 33 ae On FOU = 8 By EE 


LOOK FOR THE BLUE STRIPE 





THE CLEVELAND ye ll caesar co. 
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SECURE more uniform grinding of 
packing house by-products — save 
power— reduce maintenance ex- 
pense. Instant accessibility saves 
cleaning time. Nine sizes: 5 to 100 
H.P., capacities 500 to 20,000 Ibs. 
per hour. Write for catalog No. 302, 


i i a 


FOUNDRY & MACHINE WORK 


504 Indiana Ave. tnoana uss 











OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 


Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 
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they are taken out to the steamer. 
Slings are passed under the cattle and 
they are hoisted aboard and carried to 
the Honolulu market. 

Many of the cattle from the Parker 
ranch are slaughtered in the federally 
inspected plant of the Hawaii Meat Co. 
in Honolulu. They commonly dress 
from 700 to 750 Ibs. 


Lard Standards 


(Continued from page 13.) 


the finished product should be the aim 
of any improvement program and stand- 
ards, and that this involves more than 
the quality and type of fats used in 
making the lard. The character and 
extent of the industry’s research work 
was explained to Under Secretary Wick- 
ard; it was pointed out that when the 
results of the studies have been re- 
ported, the Department will recognize 
their value as a basis for drawing up 
standards in the future. 

Moreover, it was suggested, adoption 
of the tentative standards proposed by 
the Department of Agriculture might 
have results opposite to those sought 
by the government. 

Others attending the hearing in- 
cluded: Dr. John R. Mohler, chief of the 
U. S. Bureau of Animal Industry; 
C. J. Conrad, Iowa Swine Producers 
Association; Lee J. Quasey, National 
Livestock Marketing Association; Fran- 
cis Johnson, American Farm Bureau 
Federation and Iowa Farm Bureau; 
L. 0. Wise, director, Iowa Agricultural 
Trade Relations; Dean H. H. Kildee, 
Iowa State College; John M. Fargo, 
American Pork Producers; Mrs. H. W. 
Ahart, Associated Women of the Ameri- 
can Farm Bureau Federation; J. Ogg, 
American Farm Bureau Federation; 
Mrs. John J. Hader, National Consum- 
ers’ League; Miss Gladys Wyckoff, 
American Home Economics Association. 


TENDRA vs TENDERAY 


A complaint has been filed in U. S. 
District Court at Cincinnati against the 
Kroger Grocery & Baking Co. by the 
Perfect Manufacturing Co., owner of 
the trade mark “Tendra.” The complaint 
charges trade-mark infringement and 
unfair competition and seeks an injunc- 
tion and damages. 

Alleging that confusion is caused in 
the mind of the public by the use of the 
word “Tenderay,” the plaintiff asks that 
Kroger be prevented from using the 
word “Tenderay” since both “Tendra” 
and “Tenderay” processes are adver- 
tised to provide more tender meats and 
the similarity of the names causes con- 
fusion in the minds of purchasers. 

Tendra Kitchens, a division of the 
Perfect Manufacturing Company, 
claims it was the first to adapt the 
essence of papaya, a tropical fruit rich 
In vegetable enzymes, to commercial 


wee, in connection with the trade-mark 
‘Tendra.” 
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POWERS 


Temperature 
Control 


used on 


“Geladip” 


@ Wilson & Co., developers of the new “Geladip” 
process which provides meat products with a 
protective coating of clear and tasteless gelatine, 
use Powers Automatic Temperature Control on 
their dip tanks. The geladip tank is submerged 
in a hot water tank which is held at 185° F. by 
a Powers Regulator which controls the steam 


supply 

you have any process requiring accurate 
temperature control let us study your problem 
and recommend the type of control that will 
give best results. 


THE POWERS REGULATOR COMPANY, 2725 Greenview Ave., Chicago 


OFFICES IN 47 CITIES 








BRAND your WIENERS 


— build better business! 


— protect against F 
substitution! | 







Simple - Low Cost - Effective 


The Great Lakes Frank Brander marks 
3 links at one time, in the box or on the 
stick without extra handling. Makes an 
attractive, legible, tamper-proof mark 
that does not smear or blur. Takes less 
than one minute per 5-lb. box. Our Nu- 
Brown Ink gives real burned brand ap- 
arance. Write for free catalog, showing 
randers for all fresh and cured meats, 
supplies, etc. Write! 


GREAT LAKES 
STAMP & MFG. CO. 


2500 Irving Park Blvd., Chicago, Ill. 


Great Lakes Branders are 
built for long service, per- 
fect results. Give 100% 
protection against substi- 
tution, at lowest cost! 
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SENATE PASSES TAX BILL 


Passage of the administration’s emer- 
gency defense tax bill was voted by the 
Senate late this week by 75 to 5 follow- 
ing the approval of a provision to im- 
pose drastic income taxes in event of 
war which would yield $8,000,000,000 
annually. The bill, which is designed to 
increase federal revenue by $1,000,- 
000,000 annually for the next five years, 
is scheduled to go back to the House for 
action on Senate amendments. 

The Senate income tax amendment, 
which would be effective only in event 
this country became involved in a war, 
would boost the normal individual in- 
come tax rate to 10 per cent and impose 
a surtax of 6 per cent on the first $1,000 
of net taxable income. Surtaxes would 
range up to 80 per cent. It would raise 
the corporation income tax rate on a 
graduated scale to 22 per cent and im- 
pose excess profits taxes ranging from 
10 per cent to 60 per cent on net incomes 
in excess of 5 per cent of invested 
capital. 

Other provisions of the bill include a 
10 per cent “supertax” on income taxes, 
an increase in most excise levies, and 
add 1 per cent to corporate income tax 
rates. It would also raise the national 
debt limit by $4,000,000,000. The effec- 
tive rates of proposed corporate income 
tax are shown below for various in- 
comes: 


Net Taxable Amount Effective 

Income of Tax rate, Pct. 
$ a er $ 742.50 14.9 
10,000 +» 1,567.50 15.7 
DEY -énscenede ceed 4,152.50 16.6 
REE. ww vind:sncaketeel 10,450.00 20.9 
SE. wctiecnonnene 20,900. 20.9 
DGGRGSO ccccccccccece 209,000.00 20.9 


The Senate also adopted an amend- 
ment which would impose levies rang- 
ing from 20 to 40 per cent on profits 
in excess of 8 per cent on invested capi- 
tal. It would also exempt the first $3,000 
of profits. 


BRITISH SEEK U. S. LARD 


The British Ministry of Food was re- 
ported to have made contact with agents 
of American packers this week with a 
view of purchasing 20,000,000 lbs. of 
lard. While the price was regarded as 
satisfactory, with the original terms re- 


ported to have been c.a.f., the British 
proposal to pay against documents on 
arrival of the lard shipments in England 
would involve violation of the neutrality 
act which requires that payment be 
made in this country and delivery taken 
here. Also, there is considerable uncer- 
tainty regarding ocean freight rates at 
this time. 

The British are reported to have indi- 
cated willingness to resume buying of 
American agricultural products if the 
neutrality act can be modified. It is 
understood that such a proposal has al- 
ready been made to the State Depart- 
ment and the U. S. Department of Agri- 
culture. 


STAMP PLAN FOR CHICAGO 


Chicago, second largest city in the na- 
tion, will be placed on the growing list 
of “stamp plan” areas about August 1, 
according to an announcement this week 
by Leo M. Lyons, city relief administra- 
tor, and officials of the Federal Surplus 
Commodities Corp. 

Orange stamps, in amounts equal to 
their food budgets, will be issued to Chi- 
cagoans on relief and blue stamps, pro- 
viding a 50 per cent additional food al- 
lowance, will also be distributed. Most 
of the city’s 10,000 food stores are ex- 
pected to participate in the plan. Ap- 
proximately 225,000 persons are said to 
be receiving government relief in Chi- 
cago. 


GOVERNMENT GRADED MEAT 


Meat graded by the U. S. Department 
of Agriculture, Agricultural Marketing 
Service during May. 


May, April, May, 
1940 1940 1939 
Ibs. Ibs. Ibs. 
Fresh and frozen— 
Bost are we ee 45,082,787 
FORE scccece 122,222 571, 
™ ee 17,54 25, } 515,020 
Lamb ..... 1,564,879 1,622,149 
Mutton and \ 1,675,392 
yearling.. 299,108 244,260 
PORE cccce 527,916 490,921 506,318 
Cured— 
a 137,795 129,563 267,741 
ee 777,984 714,421 5,152,570 
Sausage ..... 578,820 621,698 4,686,576 
Other meats 
and lard... 325,887 313,612 247,413 
Total .....58,645,816 56,606,347 58,133,817 





American Red Cross Buys 
Lard and Dry Salt Pork 


The Red Cross has awarded contracts 
to meat packers for 500,000 Ibs. of lard 
and 1,322,500 Ibs. of D.S. pork, ae. 
cording to the Washington office of the 
Institute of American Meat Packers, 
The Red Cross has also asked for tele- 
graphic offers on 500,000 Ibs. of lard in 
1-lb. and 2-lb. cartons for acceptance 
this week through the Federal Surplus 
Commodities Corp. 

Companies awarded contracts for lard 
are Cudahy Bros., Co., Cudahy; Swift 
& Company, Chicago; and Wilson & Co,, 
Chicago. Companies awarded contracts 
for dry salt pork are Cudahy Brothers 
Co., Cudahy; Dubuque Packing Co., 
Dubuque; Illinois Meat Co., Chicago; 
Hygrade Food Products Corp., Detroit; 
John Morrell & Co., Ottumwa; Swift & 
Company, Chicago; and Wilson & Co,, 
Inc., Chicago. 


FATHER'S DAY STEAKS 


The Institute of American Meat Pack. 
ers’ plan of honoring certain outstand- 
ing fathers by sending them thick, juicy 
steaks on June 16, Father’s Day, 
reached international scope when a 
steak and the following message were 
sent to Canada’s celebrated father, 
Oliva Dionne of Callander, Ontario: 


“In these troubled times, may we for 
a moment inject a lighter vein? To- 
morrow Western Hemisphere celebrates 
Father’s Day. The Institute of Ameri- 
can Meat Packers has elected to honor 
certain fathers on this occasion. Con- 
sequently we have taken the liberty of 
sending to you, among others, choicest 
steak obtainable in United States. For- 
warded steak to you by express yester- 
day. We send it with sincere hope that 
when it comes from the broiler golden 
brown and drenched with butter, you 
will find the eating of it an enjoyable 
way to observe Father’s Day.” 


Is too much fat going to the casing 
room on your hog bungs? Read chap- 
ter 2 of “PorK PACKING,” The National 
Provisioner’s pork plant book. 











Oppenheimer Casing Co. 
Importers SAUSAGE CASINGS Exporters 


CHICAGO, U. S. A. 


New York, London, Sydney, Toronto, Wellington, Buenos Aires, Tientsin 


a 
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rk BLISS BOXES Protect Your Products 
icts 
rd When Out of Your Control 
ac- 
the Packers ship their fresh and smoked meats, pork I Bliss Box Construction provides 
aa loins, dressed poultry, lard, butterine and simi- maximum strength, making them 
ae lar products in Bliss Boxes for these reasons: the safest fibre containers available. 
= They deliver their contents in the 
rn best possible condition. 
2 Bliss Boxes cost less than other 
ard types, and are light in weight. They 
vift come to you flat and require only a 
Co., minimum of storage space. You 
acts save on freight charges both ways. 
ee 3 They are easy to assemble 
Co., on the BLISS HEAVY 
= DUTY BOX STITCHER. 
t & 4 After filling, they are quick- 
Co., ly and securely sealed with 
the BLISS POWER LIFT 
TOP STITCHER. 
These two BLISS Stitchers, both equipped with the Bliss Heavy 
Duty Stitcher Head, are the fastest, most durable and practical 
ack. machines for assembling and sealing Bliss Boxes. Hundreds of 
ind- packers are now users of Bliss Stitchers for assembling and 
— sealing their shipping containers. 
ay, 
va DEXTER FOLDER COMPANY 
nei, 330 West 42nd St., New York 
: Chicago, 117 W. Harrison St. Dallas, J. E. Carter Philadelphia, Sth & Chestnut Sts. 
for Boston, 185 Summer St. 5241 Bonita Ave. Cincinnati, 3441 St. Johns Place 
To- 
ates 
eri- ae 
~ New, small M&M HOG| @-@esafeleh\ sa UM teeere 
be especially developed for Provides a Superior Method for Food Storage 
Prt the small renderer! IN decignedtofil any need ood forage and 
that This new economy HOG performsall the ee daike ety on can, Maaaee Yoo 
ld duties of the larger M&M Coolers retain weight and value in fresh foods. 
se machines ... but witha Woes Te woo a | eee 
i ity for small fisae operation at full capacity—less costly than 
able pudeenentionnaibed ty men ovari! ~7 
fact Grinds fats, Representatives in principal cities. Address 
bones, carcasses, viscera, etc. to uni- inquiries to 
form fin Reduces cooking time, 
saves neal cia ns nate ‘ied : A G A R A 
se ing costs! Write for Bulletin. BLOWER COMPANY 
. 6 E. 45th Street New York City 
nal Builders of Machinery Since 1854 
a MITTS & MERRILL 1001-51 S. Water St, Saginaw Mich. Chicago Office: 37 W. Van Buren Street 
— c ‘ 
IMMEDIATE DELIVERY ON ANYTHING MADE OF 
+ Cott * 
a) Om 
Double-Duty Shrouds * Rags 0 d 
Stockinette Tubing * Waste raer 
Stockinette Bags * Muslin 
Cattle Wipers * Towels struction and the famous Star Cyl- 
inder enable W-W to stand up un- 
Cheesecloth * Aprons couaiaed rlsbes on chs waasiot 
Ey Oy S 
Pink Supply Co. We SSH RER oir and 
FREE catalog on request. Write! 
—! of | DEPT. 307, WICHITA, KANSAS 
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Fewer Hogs and More 


Cattle This Summer 


NCREASE in hog marketings this 

summer is not expected to be as 
large compared with last year as it has 
been recently, and a decline in hog pro- 
duction due to the unfavorable ratio of 
hog prices to corn prices is expected 
for the remainder of the season, ac- 
cording to the U. S. Bureau of Agricul- 
tural Economics. 

The Bureau states that some decrease 
in slaughter supplies of hogs is in 
prospect for the next two months. 
Marketing of sows will increase season- 
ally during the summer and early fall, 
however, and this will be reflected in 
an increase in the average weight of 
hogs slaughtered. The increase in hog 
marketings over a year earlier was not 
so large in May as in most previous 
months of the current hog-marketing 
year, and it is likely that this will be the 
case during the remainder of the year. 

Due chiefly to the unfavorable ratio 
of hog prices to corn prices, which has 
prevailed since last November, the 1940 
spring and fall pig crops are not ex- 
pected to be as large as those of 1939. 
If the hog-corn price ratio continues 
relatively unfavorable to hog produc- 
tion throughout the summer, the market 
movement of the 1940 spring pig crop 
may get under way somewhat earlier 
and at somewhat lighter weights than 
usual. 

Marketings of fed cattle have in- 
creased during the past two months and 
probably will continue large during 
most of the summer. The proportion of 
cows and heifers has been relatively 
small in recent months, and favorable 
range and pasture conditions this spring 
will add further encouragement to the 
holding back of breeding stock. 


Slaughter supplies of cows and heif- 


ers will increase seasonally during the 
late summer and fall, but marketings 
of such cattle are expected to be smaller 


than a year earlier. Total slaughter 
supplies of cattle and calves in 1940 
probably will differ little from those of 
1939. 

Slaughter supplies of sheep and 
lambs may be a little larger this sum- 
mer than last, when weather conditions 
retarded the development of the lamb 
crop in the western sheep states. With 
weather and range conditions generally 
favorable in that area this spring the 
lamb crop is reported to have developed 
satisfactorily. Weather and pasture 
conditions early this spring were not so 





favorable for the development of the 
lamb crop in the native sheep states as 
last year, and the lamb crop in this 
area probably will be marketed some- 
what later this year than usual. 


JUNE HOG RECEIPTS 


Hog runs during the first two weeks 
in June were 24.9 per cent larger than 
a year ago, according to reports from 
federally inspected packing plants at 27 
centers. Slaughter amounted to 1,448,- 
191 hogs during the first two weeks of 
the month, compared with 1,159,160 dur- 
ing the corresponding period in 1939, 





MAY LIVESTOCK PRICES COMPARED 


May livestock prices at Chicago, as reported by U. S. Dept. of Agriculture, 


Agricultural Marketing Service: 


CATTLE AND CALVES 


May, April, May, 
1940 1940 1939 

Steers— 
Choice, 900-1100 lbs..... $11.26 $11.81 $11.66 
1100-1300 Ibs. ........ 11.2 11.88 11.85 
Good, 900-1100 lbs...... 10.02 10.28 10.10 
1100-1300 Ibs. ........ 10.03 10.31 10.12 


Medium, 750-1100 Ibs... 9.00 8.74 8.85 
‘ 


Common, 750-1100 Ibs... 8.15 7.67 .90 
Heifers— 
Choice, 750-900 Ibs..... 10.35 10.36 10.37 
Good, 750-900 Ibs....... 9.56 9.50 9.53 
Medium, 500-900 Ibs.... 8.82 8.58 8.61 
Common, 500-900 lIbs.... 7.92 7.38 7.53 
Cows—All weights— 
WOE oc. cccucecceceesce 7.48 7.34 7.51 
BEE caccescecccseces 6.76 6.65 6.85 
Cutter and common..... 5.82 5.66 eee 
CRORE ccc cvvccecesosece 4.59 4.58 
Bulls (ylgs. excluded)— 
All weights— 
NCE, GOOD .ccicicciocce 6.90 6.66 7.40 
Sausage, good .......... 6.94 6.82 cnet 
Vealers—All weights— 
Good and choice........ 10.95 9.96 9.48 
Common and medium.... 8.65 7.95 cece 
Calves—400 Ibs. down— 
Good and choice........ 8.45 8.34 7.91 
Common and medium.... 7.12 6.92 6.24 





HOGS 
May, April, May, 
1940 1940 1939 
Barrows and gilts— 
Good and choice, 
160-180 Ibs. ... ..$ 5.63 $5.41 $ 6.84 
180-200 Ibs. .. i< ae 5.53 6.95 
200-220 lbs 5.88 5.58 6.98 
220-240 Ibs. 5.87 5.58 6.96 
240-270 Ibs. 5.78 5.53 6.78 
270-300 Ibs. ....ccccce 5.64 5.41 
Sows— 
Good and choice, 
900-330 Ibe. ......00-. §.11 4.87 me 
Good, 360-400 lIbs....... 4.93 4.72 5.80 
450-500 Ibs. ......-+0. 72 4.53 5.49 
LAMBS AND SHEEP 
Spring lambs— 
Good and choice’........ 10.55 
Medium and good?...... 9.54 
Lambs (wooled)— 
Good and choice?........ 10.47 10.39 10.38 
Medium and good?...... 9.68 9.58 9.25 
Lambs (shorn)— 
Good and choice’......... 9.54 8.75 
Medium and good?...... 8.69 7.64 
Ewes— 
Good and choice........ 4.15 4.90 4.05 
Common and medium.... 3.22 3.76 3.00 


~ tLots ‘averaging within top half of good grade. *Lots averaging within top half of medium grade. 
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DAYTON, OHIO 
= LAFAYETTE, IND. 


KENNETT-MURRAY 


FORT WAYNE, IND. 
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FRANK R. JACKLE 


Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. 
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New York City 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Service.) 


Des Moines, Ia., June 20, 1940.—At 
16 concentration points and 10 pack- 
ing plants in Iowa and Minnesota hog 
trading was generally slow under heavy 
volume. Receipts continued heaviest for 
any previous June on record and were 
about one-fourth larger than a year ago 
to date. Current prices compared with 
last week’s close were generally steady 
to 10c lower. 


Hogs, good to choice 





for week which ended with June 20, 
1940. 








This Last 

week week 
Friday, June 14... 34,200 27,300 
Saturday, June 15. 21,800 25,500 
Monday, June 17. 38,700 43,500 
Tuesday, June 18 33,500 21,700 
Wednesday, June 19 32,400 2, 
Thursday, June 20 28,000 42,300 








NEW YORK LIVESTOCK 


June 18, 1940 


CATTLB: 
BD entecacscncecsvndsarevesessene $ nominal 
SS eee .00@7. 
Cows, cutter and common............ 6.00@6.75 
I ans 40d Bcc ccieesaeecnenie 
EE cui acm oreemawmnwen edna’ 7.00@7.75 
Csi 0 hte6snesseeennness 6.25@6.75 
CALVES: 
Vealers, good and choice............ $9.50@10.00 
Vealers, common and medium....... 7.00@ 9.50 
GED ccccccccccccccccecccceccccesces 5.50 
HOGS: 


Hogs, good and choice, 170-195-lb 
Hogs, good and choice, 213-lb 
LAMBS: 


Lambs, good and choice, 71-73-Ib.......... $11.50 
Lambs, medium, 64-lb 11.00 


Receipts of salable livestock at Jer- 
sey City public market for the week 
ended with June 15: 


Cattle Calves Hogs* Sheep 
Salable receipts...... 1,410 829 194 624 
Total, with directs...4,854 11,299 20,019 36,691 
Previous week: 
Salable receipts....1,414 1,119 268 1,967 
Total, with directs.5,794 11,743 22,118 39,033 
*Including hogs at 41st street. 








LIVESTOCK AT 65 MARKETS 


May receipts, local kill, shipments, 
as reported by U. S. Agricultural Mar- 
keting Service: 








CATTLE 
Local Ship- 
Receipts slaughter ments 
May, 1940 ......... 1,021,737 610,369 404,692 
MIND. aieceasce 1,145,478 698,953 424.710 
May 5-yr. av.......1,097,270 659,002 422.055 
CALVES 
a ere 554,749 325,179 22 
May, 1939 ......... 591,548 369,539 222 °305 
May 5-yr. av....... 568,136 379,558 187,799 
HOGS 
. -2,674,234 2,005,491 666,036 
.-2,409,509 1,821,868 575.205 
1,827,184 1,316,282 505,044 
SHEEP AND LAMBS 
ree 2,002,113 1,077,310 917,164 
ls SUE wecsesees 1,950,779 1,069,997 884,139 
May 5-yr. av....... 2,152,735 1,116,045 1,042,222 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, June 20, 1940, as 
reported by U. S. Department of Agriculture, Agricultural Marketing Service. 


Hogs (soft & oily not quoted): CHICAGO 
BARROWS AND GILTS: 
Good-choice: 
SIP-2OD TOG. ceseccesccccecech RO 6 
4 See eeapeeneesa rr | 4.75 
Se Gs weeeesece oweeees 4.65@ 5.10 
180-200 Ibs. ...... evenedense 5.00@ 5.15 
MEP ENE. scececee eseeness 5.05@ 5.20 
220-240 Ibs. ....... camuweaenis 5.05@ 5.20 
BE EL. dave eeesccsecas< 4.95@ 5.20 
| ee nd ee eccesee. 4.80@ 5.10 
300-330 Ibs. .......... peeeunit 4.70@ 4.90 
830-360 Ibs. ........ Acheson 4.60@ 4.80 
Medium: 
BR GOR. 66 Sac ck ctcccccee 4.25@ 5.05 
SOWS: 


Good and choice: 





PIGS (Slaughter): 
Med. & good, 90-120 Ibs..... 3.15@ 3.65 
Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 








We BP TEL, nvccedcccoeres 9.75@10.75 

Cw 2 Seer 10.00@11.25 

SS ee 10.00@11.50 

1300-1500 Ibs. ............. 10.25@11.50 
STEERS, good: 

bah eee 9.00@ 9.75 

oe, ee 9.25@10.00 

DS 608occvocncsee 9.25@10.00 

1800-1500 Ibe. ...........0.. 9.25@10.25 
STEERS, medium: 

750-1100 Ibs. .. 8.25@ 9.25 

1100-1300 Ibs. 8.25@ 9.25 
STEERS, common: 

FEO RIGG TAGs, svccccicciciccsice 7.25@ 8.25 
STEERS, HEIFERS AND MIXED: 

Choice, 500-750 lIbs.......... 9.75@10.50 

Good, 500-700 Ibs........... 9.00@ 9.75 
HEIFERS: 

Choice, 750-900 Ibs......... 9.75@10.25 

Good, 750-900 Ibs........... .00@ 9.75 

Medium, 500-900 Ibs........ 7.75@ 9.00 

Common, 500-900 Ibs........ 6.25@ 7.75 
COWS, all weights: 

Good .... es 7.00@ 8.00 

Medium 6.25@ 7.00 

Cutter and common. - 5.25@ 6.25 

GED | ccomesiaeceas -- 8.75@ 5.25 
BULLS (Yigs. Excl.), all weights: 

Bask, Gee scccccecicsccccce 6.75@ 7.50 

Sausage, good...... ascenee 7.00@ 7.35 

Sausage, medium .......... 6.25@ 7.00 

Sausage, cutter and common. 5.75@ 6.25 


VEALERS, all weights: 


Good and choice............ 9.00@ 9.50 
Common and medium....... 6.00@ 9.00 
GD hice cacsinvscsnccnnastece 5.00@ 6.00 
CALVES, 400 Ibs. down: 
Good and choice............ 7.00@ 8.50 
Common and medium....... 6.00@ 7.00 
ME as cagasdoebeunesetdies.ow 5.00@ 6.00 
Slaughter Lambs and Sheep:* 
SPRING LAMBS: 
Choice (closely sorted)......  .......... 
bd ne 10.25@10.75 
*Medium and good........... 9.25@10.00 
CORE: sccccccocercsesveses 8.25@ 9.00 


LAMBS (shorn): 
Choice (closely sorted)...... 


*Good and choice............ 8.50@ 9.00 

*Medium and good........... 7.50@ 8.35 

CEN -arlaineseseeceesebs “ecaacuene-s 
EWES (shorn): 

Good and choice............ 3.50@ 4.00 

Common and medium....... 2.50@ 3.50 


wn 


lull oad 


2.75@ 3.25 : . 
1.50@ 2.50 -00@ 3.00 


NAT. 

STK. YDS. OMAHA KANS. CITY ST. PAUL 
3.35@ 3.90 — ...-..ee0- $ 4.00@ 4.50 $ heey} 4.50 
3.85@ 4.40 $ 4.10@ 4.65 4.25@ 4.75 4.30@ 4.75 
4.35@ 4.90 4.50@ 4.90 4.50@ 5.00 ret 4.90 
4.85@ 5.05 4.80@ 5.00 toe 5.10 4.85@ 4.90 
5.05@ 5.15 4.85@ 5.00 4.95@ 5.10 4.85@ 4.90 
5.05@ 5.15 4.85@ 5.00 4.95@ 5.15 4.85@ 4.90 
5.05@ 5.15 4.75@ 4.95 4.85@ 5.05 4.75@ 4.90 
4.90@ 5.10 4.65@ 4.85 tee 5.00 4.60@ 4.80 
4.85@ 5.05 4.55@ 4.70 4.65@ 4.85 4.50@ 4.65 
4.75@ 4.90 4.50@ 4.65 4.60@ 4.75 4.40@ 4.60 
4.15@ 4.95 4.15@ 4.80 4.15@ 4.95 4.20@ 4.75 
4.2 4.35 4.20@ 4.30 4.10@ 4.15 
4.15@ 4.35 4.20@ 4.35 4.10@ 4.15 
4.10@ 4.25 4.15@ 4.25 4.05@ 4.15 
4.00@ 4.25 4.10@ 4.25 4.00@ 4.05 
4.00@ 4.15 4.00@ 4.20 3.95@ 4.05 
4.00@ 4.10 3.85@ 4.15 3. 3.95 
3.65@ 4.00 3.75@ 4.20 3.20@ 3.75 
B.00@ 8.40 cnc eccccee —sevcccccee — soves seeee 
9.75@10.50 9.50@10.50 9.65@10. Hirt trend 
9.75@10.75 Ae ge 9.75@10.75 9.50@10.50 
0.00@10.75 9.75@10.75 Hee Fay 9.50@10.50 
0.00@10.75 9.75@10.75 9.65@10.75 9.50@10.50 
9.00@ 9.75 8.75@ 9.50 8.75@ 9.65  8.50@ 9.50 
9.25@ 9.75 9.00@ 9.75 8.75@ 9.75  8.50@ 9.50 
9.25@10.00 9.00@ 9.75 8.75@ 9.75 8.50@ 9.50 
9.25@10.00 9.00@ 9.75 8.75@ 9.75  8.50@ 9.50 
8.25@ 9.25 8.25@ 9.00 8.00@ 8.75 a | 8.50 
8.25@ 9.25 8.25@ 9.00 8.00@ 8.75 7.75@ 8.50 
7.50@ 8.25 7.25@ 8.25 6.75@ 8.00 6.75@ 7.75 
9.50@10.25 9.25@10.25 9.50@10.25 9.50@10.25 
8.75@ 9.50 8.50@ 9.25 8.50@ 9.50 8.50@ 9.50 
9.50@10. eos oes 9.50@10.25 9.25@10.00 
8.75@ 9.50 8.50@ 9.25 $ee 9.50 8.25@ 9.25 
8.00@ 8.75 + 8.50 7.25@ 8.50 7.25@ 8.25 
7.25@ 8.00 7.00@ 7.75 6.25@ 7.25 6.00@ 7.25 
6.50@ 7.50 7.00@ 7.75 6.25@ 7.00 :3e 7.75 
5.75@ 6.50 6.25@ 7.00 5.50@ 6.25 6.25@ 7.00 
4.75@ 5.75 4.50@ 6.25 4.25@ 5.50 4.75@ 6.25 
3.25@ 4.75 4.00@ 4.50 3.25@ 4.25 4.25@ 4.75 
6.50@ 6.75 6.50@ 7.00 6.25@ 6.60 6.50@ 7.00 
6.25@ 6.75 6.50@ 6.75 6.25@ 6.50 ae 6.75 
6.00@ 6.25 6.00@ 6.50 5.50@ 6.35 5.75@ 6.50 
5.25@ 6.00 5.50@ 6.00 4.50@ 5.75 5.25@ 5.75 
8.00@ 9.25 8.00@ 9.50 7.50@ 9.50 oe 9.50 
5.75@ 8.00 6.00@ 8.00 5.50@ 7.50 6.00@ 8.00 
4.75@ 5.75 5.00@ 6.00 4.50@ 5.50 4.50@ 6.00 
7.50@ 9.00 7.00@ 8.50 7.00@ 8.50 ns | 9.00 
6.00@ 7.50 6.00@ 7.00 5.50@ 7.00 5.50@ 7.00 
5.00@ 6.00 5.00@ 6.00 4.50@ 5.50 4.50@ 5.50 

9.50@10.25 9.75@10.10 9.50@ 9.75 

-50@ 9.5 8.25@ 9.65 8.25@ 9.25 

6.25@ 8.50 7.00@ 8.25 6.00@ 8.00 





‘Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 
less than 60 days’ wool growth quoted as shorn. *Quotations on slaughter lambs of good and choice and 
of medium and good grades, as combined, represent lots averaging within the top half of the good and 


the top half of the medium grades, respectively. 





PACIFIC COAST LIVESTOCK 


Receipts for the five days ended with 
June 14: 


Cattle Calves Hogs Sheep 
Los Angeles....... 4,403 1,132 2,420 1,782 
San Francisco..... 750 130 1,425 8,700 
eee 2,550 285 3,800 4,125 


CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
the principal packers for the first three 
days this week were 17,622 cattle, 2,- 
465 calves, 36,747 hogs and 6,323 sheep. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, June 15 
1940, as reported to The National Provisioner: 


CHICAGO 

Armour and Company, 9,157 hogs; Swift & Com- 
pany, 5,055 hogs; Wilson & Co., 9,973 hogs: West- 
ern Packing ©., Inc., 3,287 hogs; Agar Packing 
oe. 6,243 hogs; shippers, 5,056 hogs; others, 27,968 
gs. 

Total: 30,569 cattle; 3,627 calves; 
10,886 sheep. 


66,739 hogs; 


KANSAS CITY 

Cattle Calves 

Armour and Gaowr. 1,726 490 2,709 
Cudahy Pkg. 1, or 3876 1,256 3,808 
Swift & Coinpany ‘ 384 1,703 5,234 
98 343 1,366 5,274 
Ind Pkg. Co nani ines 125 nwa 
“241 «2,619 


1,834 9,778 


OMAHA 
Cattle and 
Calves 
Armour and Company. .4,< 
oe Pkg. Co 3 
Swift & Company 
Wilson & Co. 
Others aaete 
Cattle m . entves: ‘Bagie Pkg. Co., 16; Great 
Omaha Co., 84; Geo. Hoffman, 43; Lewis 
Pkg. con 56; Nebraska Beef Co., 505; Omaha 
Pkg. Co., 208; John Roth & Son, 171; So. Omaha 
Pkg. Co., 193; Lincoln Pkg. Co., 326. 
Total: 14,194 cattle and calves; 39,320 hogs: 
10,278 sheep. 


Hogs Sheep 


6,234 


2.502 
23,052 


Sheep 
1,904 


EAST ST. LOUIS 
Cattle Calves Hogs 

Armour and Company. 2,123 1,967 10,500 
Swift & Company.... 2,2 2,768 6,353 
Hunter Pkg. Co. ; 366 233 4 = 4,455 
Heil Pkg. Co.. ee « Saad 
Krey Pkg. Co 
Sieloff Pkg. Co - 
Laclede Pkg. Co Pare : 
Shippers ,503 1, 5 
GE cccvecevessince 2,785 1 


TT TTT TTT Tee 13,021 6,698 


Sheep 
976 


53 
77 = 2,003 629 
Total 56,584 16,073 
8ST. JOSEPH 

Cattle Calves 
Swift & Company.... 1,004 355 
Armour and Company. 1,291 335 
Others 1,313 35 


Hogs Sheep 
8.412 9.721 
7,275 3,625 
1,088 ene 

725 16,775 
Not including 1,219 hogs bought direct. 


13,346 


SIOUX CITY 
Cattle Calves Hogs 
9,532 
72 
5,266 
6.528 
89 


Sheep 
Cudahy Pkg. Co 2,96 
Armour and Company. 2,858 
Swift & Company.... 1,868 
Shippers 8,589 
Others 25 


535 31,087 


OKLAHOMA CITY 

Cattle Calves Hogs 

Armour and Company. 1, 3. 662 1,339 1,692 

& Co 803 1,358 2,486 

25 «1,168 144 

Betas cccvesesceces 2,264 1,490 3,865 4,322 

Not including 199 cattle and 902 hogs bought 
direct. 


Sheep 


WICHITA 
Cattle Calves Hogs Sheep 
508 1,510 8,306 
69 931 14 
Fred W ld 
Sunflower Pkg. Co 
Pioneer Cattle Co. . 
Interstate Pkg. Co... 
577 2,336 8,320 
Not including 329 cattle and 2,038 hogs bought 
direct. 


DENVER 

Cattle Calves 
Armour and Company. 816 143 
Swift & Company.... 97 138 
Cudahy Pkg. Co 6 90 
Others 3, 251 


Hogs 
2,467 
” 


2,096 
1,335 
1,524 


622 7,422 


Sheep 
11,623 
8.706 
1,932 
9,126 


31,387 


FT. WORTH 
Cattle Calves 
Armour and Company. 1, 850 1,160 
Swift & Company.. 1,665 1,041 
Blue Bonnet Pkg. Co. ‘141 85 
City Pkg. Co 16 “one 
Rosenthal Pkg. Co.... 87 33 2 89 


2,335 


Hogs Sheep 


14,009 
14,690 
° 


28,790 


8ST. PAUL 
Cattle Calves 
2,622 1,790 
815 26 
4,165 
169 


Sheep 
1,542 


Hogs 
16,312 


19,739 


Armour and Company. 
Rifkin Pkg. Co 

Swift & Company. 
United Pkg. Co 
Cudahy Pke. Co 
Others 


1,547 

1,138 

8,835 
INDIANAPOLIS 

Cattle Calves 

Kingan & Co 1,575 503 
Armour and Company. 298 
Hilgemeier Bros a" eae 
Stumpf Bros 
Meier Pkg. Co 
Stark & Wetzel one 
Wabnitz and Deters.. : 2 64 
Maass Hartman Co. cene 
Shippers 2, y 420 
Others 503 376 245 


Total 36,051 


Total 5,75 6 50,205 92,210 
CINCINNATI 
Cattle Calves 

S. W. Gall’a Geme.... sees 10 
E. Kahn’s Sons Co... 247 629 
Lohrey Packing Co... S eva 
H. H. Meyer Pkg. Co. 
J. Schlachter’s Sons. . 
J. & F. Schroth P. C 
J. F. Stegner Co 
Shippers 
Others 


Sheep 


280 
2,939 


2,089 5,¢ 
Not including 1,245 cattle, 4,536 hogs and 3, 
skeep bought direct. 


RECAPITULATIONt+ 
CATTLE 
Week Cor. 
ended Prev. week, 
June a5 week 1939 
Chicago af 30,5 40,732 
Kansas City.. 10,606 
16,554 
12,490 
St. 


4,402 
Sioux City 12,637 
Oklahoma City 2,264 2,588 
Wichita . 1,257 
Denver 0 4,842 
St. 3,! 12,681 
Milwaukee 738 
Indianapolis 5, = 
Cincinnati  * 
Ft. Worth 3, O28 
131,702 


Total 


76,510 
. 15,930 
Omaha 9, 33,504 
East St. Louis........... f 

St. 


Chicago 


Oklahoma’ City 
Wichita 


Milw aukee 
Indianapolis 
Cincinnati 
Ft. Worth 


Total 


Chicago 
Kansas City 
Omaha 

East St. Louis 
St. 

Sioux City 
Oklahoma City 
Wichita 
Denver 

St. 

Milwaukee 
Indianapolis 
Cincinnati 

Ft. Worth 


176,332 148,973 


*Cattle and calves. +Not including directs. 


CALIF. INSPECTED SLAUGHTER 
State-inspected kill for May: 


Cattle 
Hogs 
Sheep 
Inspected meat food products made: 


Ibs. 


Sausage 4 
Pete ORG besl..cccccccccccccccccccceves 2,744,497 
Lard and substances 

3,502 


Total .nccccccccccccccccvccccccescccecs 7,796,630 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods. 
+RECEIPTS 
Cattle Calves 
1,140 


Hogs Sheep 


Mon., June 10 

Tues., June 

Wed., June 12. se 
Thurs., June 13...... 
Fri., 

Sat., June 15 


Total this week 
Previous week 
° 265 

Two years ago....... § X 775 

*Including 103 cattle, 1,089 calves, 39,237 hogs 
and 15,165 sheep direct to packers from other 
points. 

+All receipts include directs. 


JUNE AND YEAR RECEIPTS 
Receipts thus far this month and year to date 
with comparisons: 

———- Year ——__ 
1940 1939 
836,187 784,340 
122,215 157,209 
Hogs .......226,438 185,793 2,534,866 1,905,125 
Sheep 61,041 61,364 1,113,010 1,352,176 


WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle Hogs Sheep Lambs 


Week ended June 15. * 50 46$5.00 3=6$5.25 
Previous week 70 5.10 
39 : a8 6.10 
8.60 
10.95 
9.80 
9.25 


$9.75 $8.95 $9.95 


SUPPLIES FOR CHICAGO PACKERS 
Cattle Hogs 
22,040 101,323 

> 109,140 
67,731 
61,807 
48,387 
61,814 


ne.-—— 
1939 
71,107 
12,703 


1940 
74,853 
11,457 


Cattle 
Calves 


Sheep 
25,476 
26,802 


20,518 
32'311 


37,948 
35,670 


Week ended June 15. 
Previous week 
1939 


Av. 
No. wt., 
Rec’d Ibs. 


*Week ended June 15. a 000 


Av. 1935-1939 
*Receipts and average weight for week ending 
June 15, 1940 estimated. 


CHICAGO HOG SLAUGHTERS 
Hog slaughters at Chicago under federal inspec- 
tion for week ending June 15. 
Week ending June 15 
Previous week 


Two years ago 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, June 
Week ended Prev. 
June 20 week 
Packers’ purchases 61,027 
Shippers’ purchases 335 


FEEDER STOCK SHIPMENTS 


Livestock inspected at markets for 
shipment to country (stocker and feeder 
shipments) in May, 1940: 


Cattle and 
calves Hogs 
No. No. 
May, 1940 ....... 262.774 48,025 
240,459 48,071 
219,360 33,942 


Sheep 
No. 
168,504 
966 


234, 
5-year May av.... 165,326 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock oo 
at 16 centers for the week ended June 15, 1 


























CATTLE 
Week Cor. 
ended Prev. week, 
Junel5 week 1939 
Chicagot ......-. eensceces 21,572 27,492 21,474 
Kansas City®............ 11,264 13,015 13,564 
BONE” .ccccccccoccsoese 13,003 16,274 14,042 
Bast St. Louis........... 8,518 8,559 8,840 
St. Joseph... .eeeeeeeeee 3,796 4,898 4,080 
Blowx Clty... .ccccsccccccce 8,036 8,974 7,765 
Wiehita® .cccccccccccccce 2,211 2,241 2,240 
Fort Worth.........+-++. 131 4,811 7,789 
Philadelphia ccccvcccecce J ,906 1,787 
Indianapolis ............ 1,568 1,372 
New York & Jersey City.. 6,975 8,529 8,507 
Oklahoma City*.......... 3,9 4,216 5,256 
Cincinnati .........+..-. 2,893 377 306 
DOBVEP .ccccccccccccccccs 3,84 4,158 4,155 
St. Paul. ...ccccccccccces 13,511 11,088 9,362 
Milwaukee .....--eseeeee 79 60 
Total .cccccccccccccccs 111,875 123,785 116,146 
*Cattle and calves 
HOGS 
CHICAGO ...cccccccccccccs 123,283 119,295 88,285 
Bansss Clty... ccccccvvcse 33,8 45,253 29,141 
SEED cecbnnnaseoocceses 33,924 37,286 5,72 
Bast St. Louis*.......... 73,681 75,069 56,884 
T. JORGR. ccccccccccvses 17,021 22,240 13,137 
Sioux City...cecccccceces 31,88 24,546 15,241 
WICRItR .nccccccccccccce »37 6,211 5,078 
Fort Worth. ..-ccccccccce »296 6,128 4,707 
Philadelphia ............ 17,685 30,877 17,242 
Indianapolis .........++. 8,05: 25,261 21, 
New York & Jersey City.. 39,932 50,080 36,181 
Oklahoma City........... 4,767 6,284 6,342 
Cincinnati ..ccccccscccces 16,533 20,767 16,851 
DERVET ccccccccccccccces 7,7 8,322 5,42 
St. Paul... cccccccecceces 36,051 46,087 28,546 
Milwaukee ........+++0+- 6,997 9,737 5,910 
WHEE ccccccccccccesees 482,005 533,443 376,298 
‘Includes National Stock Yards, East St. Louis, 
Illinois and St. Louis, Mo. 
SHEEP 
NG sv ndncée<ccoecces 10,629 7,402 10,675 
Kansas Clty...cccccccecs 23,052 25,883 18,685 
DEE sntaedenrevervens 17,599 7,101 20,351 
Bast St. Lowis.....ccccee 12,580 14,802 12,691 
St. Joseph. ..cccccccccces 13,346 14,840 14,609 
Bloux City... ccscccccccces 404 8,177 5,449 
WEE. scccevcvccecesee 8,320 ,301 3,838 
Pert Werte. .cccccccccccs 28,790 40,040 17,064 
Philadelphia ...........-. 3,112 2,992 4,407 
TROIABAOND 2c cccccccccece 1,661 1,161 ,462 
New York & Jersey City.. 45,440 53,395 53,208 
Oklahoma City........... 4,322 5,681 3,211 
Te ee 928 7,944 9,481 
DEE las veedrnerecesoes 5,971 6,087 5,792 
BE, Bae. .cccrccccccccece 3,788 3,324 2,674 
Milwaukee .....ccccceees 1,170 1,306 670 
BOE cvcccccccdcsecses 195,112 216.436 185,267 


tNot including directs. 


RECEIPTS AT CHIEF CENTERS 


Receipts for week ended June 15: 


At 20 markets: Cattle Hogs Sheep 
Week ended June 15...165,000 417,000 211,000 
Previous week......... 188,000 482,000 264,000 
BE Sb<evccenrensceves 160,000 27,000 ,000 
EE arkciie-eie- keane ---180,000 273,000 258,000 
DM esccncaadetesceses 199,000 147,000 255,000 

At 11 markets: Hogs 
Week ended ‘sw0d * ppereeseesceunedescuran 358,000 
ED WOU veccweesectearesssseeasionckene 

DE IOvserdsnawea benepkeg aeuemedingnecelcen 269,000 
MEY dvcwe6s9sb0neerevedevonceneseen ee eeee 226,000 

i WavicibersSiWwmenege bh emine eh gas sieraheleasieie 180,000 
DH hata 0ik0kd as0benn deueaasuaceeraaee 253,000 

At 7 markets: Cattle Hogs Sheep 
Week ended June 15...116,000 305,000 121,000 
Previous week......... 135,000 361,000 148,000 

SE aninesseweadekuwet 108,000 218,000 118,000 
SE Dtiielwanceneeulescee 116,000 179,000 143,000 
SRR ae cenenuee 130,000 139,000 151,000 


MAY TRUCK RECEIPTS 


Driven-in receipts of livestock at pub- 
lic stockyards during May: 


May May 

1940 1939 

No. No. 
Ma soins aisle Salona Coccke be 709,266 773,245 
yin oun iuveeK ee 346,354 372,952 
RR aoiccusccmcsueceeewcen 1,911,809 1,697,643 
IP adheticcinsbecaonsesd oc 629,799 595,600 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing Service) 


WESTERN DRESSED MEATS 


STEERS, carcass Week ending June 15, 1940.. 
Week previous ............. 
Same week year ago........ 
Week ending June 15, 1940.. 
Week, BEOVIOUS. 2 cccccccccucs 


COWS, carcass 


Same week year ago......... 


BULLS, carcass Week ending June 15, 1940.. 


pe eee 


Same week year ago......... 
Week ending June 15, 1940.. 
Week previous........ sbeeee 
Same week year ago......... 
Week ending June 15, 1940.. 
WOR. BEOTINES: sce ccciecces 
Same week year ago......... 
Week ending June 15, 1940.. 
Week previous ............. 
Same week year ago......... 


VEAL, carcass 


LAMB, carcass 


MUTTON, carcass 


PORK CUTS, Ibs. Week ending June 15, 1940.. 


Week previous ......cc.cees 
Same week year ago........ 


BEEF CUTS, Ibs. Week ending June 15, 1940. 


WGK  POVIOUS. 0c cescccsee 
Same week year ago........ 


LOCAL SLAUGHTERS 


CATTLE, head 


CALVES, head 


HOGS, head 


SHEEP, head 


Week 


Country dressed product at New York totaled 
veal, no hogs and 171 lambs. 


Week ending June 15, 1940.. 
Week previous.............. 
Same week year ago........ 
Week ending June 15, 1940.. 
WHE SININI ok 05 6060-05-06 
Same week year ago......... 
Week ending June 15, 1940.. 
WO, GUNTER. 0 056ccccccecs 
Same week year ago........ 
ending June 15, 1940.. 
Week Previows. ..ccccccccces 
Same week year ago......... 


2,669 veal, 1 hog and 81 lambs. 


NEW YORK PHILA. 
fer eseerpe 10,057 2,663 
spouelvaewsbee 9,841 2,544 
schweaietesec: 9,871 2,470 
Bo gaaicco 566 1,289 
Eekaasaneerces 372 983 
buaRecedior snes 71 796 
Shoscoasenecun 413 740 
MET LE 454 603 
ESTERS AER 341 724 
Bas cuetiosiinatey 9,117 1,618 
pesdnasatamses 13,368 1,568 
S chbcaekesbumes 9,497 1,576 
dee cean ae 48,671 14,772 
Pe oasaaeseda 43,020 13,570 
SCS 35,753 13,080 
bth ceate tees 2,084 313 
biodcase duces 2,355 478 
ES As 1,517 278 
Leer vaadenties 2,146,310 380,833 
Pvestriaahene 2,247,513 328,857 
ic augeanenen 1,986,390 460,512 
bivexead ccveee 466,127 pete 
bcaanwena asus 491,186 mek 
Scie enuniessiea 430,655 ene 
SSeacauseseas 6,975 1,660 
Saeeaesnecinee 8,530 1,906 
secungibatetees 8,507 1,787 
eye oe Bic 15,332 2,657 
ee nay st 17,238 2,629 
puccasi@enteen 15,207 2,969 
Gp cRe treet 39,740 17,685 
Ce ee 43,456 17,715 
aacaeodneeoaee 36,114 17,242 
a iexiuiewiead pees 45,440 3,112 
Bi catgase cosets 53,145 2,992 
pabagandeteans 53,208 4,407 


Previous week 3,183 





























BOSTON 
2,895 
2,855 
2,653 
1,897 
1,755 
2,296 

27 
29 


30 

990 
885 
826 
19,381 
16,400 
16,685 
1,783 
1,071 
1,215 
306,163 


381,305 
437,457 





WEEKLY INSPECTED KILL 


Number of animals processed in 27 se- 
lected centers for week ended June 14, 
with comparisons: 











Cattle Calves Hogs Sheep 
New York apes. 6,976 15,333 39,932 45,090 
Phila. & Balt.. 2,836 1,634 31,554 2,225 
Ohio-Indiana 

5,028 62,043 11,416 
8,745 123,283 32,246 
9,710 73,681 22,166 
City. 9,1 ,968 8 27,597 
Southwest Group*. 10, §21 5,232 30,016 53,292 
4,249 753 33,924 19,385 
1S 5aT 167 31,887 9.438 
18,786 21,842 87,780 5,413 

Interior Iowa & 
So. Minn.*...... 15,044 5,047 160,034 34,665 
F aoe Bb eeesceen 128; 578 77,959 707,940 262,933 

‘ota 

prev. week 139,807 82,830 740,251 292,313 
Total last year.124,887 65,741 557,491 235,671 


1Includes New York City, Newark, and Jersey 
City. Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. *Includes National Stock- 
yards and East St. Louis, Ill., and St. Louis, Mo. 
‘Includes So. St. Joseph, Wichita, Oklahoma City, 
and Ft. Worth. ‘Includes St. Paul, Minn., Madi- 
son, and Milwaukee, Wisconsin. *Includes Albert 
Lea and Austin, Minn., and Cedar Rapids, Des 
Moines, Ft. Dodge, Mason City, Marshalltown, 
Ottumwa, Storm Lake, and Waterloo, Iowa. 


Packing plants included in the above tabulation 
slaughtered during the calendar year 1939 approxi- 
mately 74% of the cattle, calves and hogs, and 
82% of the sheep and lambs that were slaughtered 
under federal inspection that year. 


MAY BUFFALO LIVESTOCK 


May receipts, shipments and slaugh- 
ters at Buffalo, N. Y., were: 


Cattle Calves Hogs Sheep 
Seetete sanneqes 18,091 22,427 23,987 y 
Shipments ...... 9,871 16,6389 12,551 24,734 
Local , ES 8,554 5,787 11, 163 10,709 


CANADIAN LIVESTOCK PRICES 











STEERS 
Week 
ended Last 
June 13 week 
NE: inc cnnchoviciel $ 9.25 $ 8.85 
Montreal 9.25 8.75 
Winnipeg 8.50 8.25 
Calgary . 7.75 7.15 
Edmonton . 8.00 7.75 
Prince Albert 7.50 7.00 
Moose Jaw... 7.25 6.75 
Saskatoon . 7.85 9.00 
Regina .. 7.25 7.00 
Vancouver cove 7.35 
VEAL CALVES 

SD 6acexn0<evenae $10.00 $10.50 
Montreal .... - 8.50 8.50 
Winnipeg ... 8.00 8.00 
Calgary ... 8.00 8.00 
Edmonton . 8.00 8.50 
Prince Albert 7.00 7.00 

oose Jaw... 7.50 8.00 
Saskatoon . 7.50 8.00 
Regina .... 8.00 8.00 
Vancouver 7.50 7.00 

BACON HOGS 

DO ee ea $ 8.35 $ 8.25 
Momtreal® ...cccccesee 8.65 8.60 
Winnipeg® ........ ‘oe an 7.75 
GREY 5 ccccccvessese .35 7.35 
Edmonton ............ 7.25 7.25 
Prince Albert..ccccces 7.35 7.35 

oose JaWw.........+.. 7.50 7.50 
Saskatoon .......... -. 7.85 7.35 
Regina ...... errr ir 7.50 7.50 
VQ@RCOUVE?. ...0cccccecs 7.40 7.40 


FR ne are and Winnipeg — sold on a ‘‘f, 


."’ basis; all others ‘‘off truck: 


GOOD LAMBS 
Dee sc cvevciesecie $13.50 $13.75 
Montreal ...cccccccscs 1 13.00 
WEG cccccescesce 10. 11.00 
GORE n.ccctteceseewe 10.00 11.00 
Edmonton .......... - 11.00 11.50 
Prince Albert......... 50 10.50 
Moose Jaw.........++. 9.00 eee 
Saskatoon ............ 10.50 11.00 
BEE. Svasncseaws «+. 10.00 10.50 
Vancouver ........ +++ 11.00 00 


















Same 
week 
1 
& ¢ 85 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, 10¢ per word 
insertion, minimum charge $2.00, 


minimum charge $1.40. 
box number as four words. 





Position Wanted 


Men Wanted 


Equipment for Sale 





Superintendent 


Many years’ practical experience, all depart- 
ments—cattle, hogs, killing, cutting, sausage 
manufacturing, old and short cure methods, dry 
rendering, both edible and inedible. Competent 
and progressive. Married. Excellent references. 
Box W-897, THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Il. 





SUPERINTENDENT. Manager or superintendent 
of small or medium sized packing plant. Years of 
practical experience with successful independent 
packer. Can handle labor and costs, etc. Experi- 
enced in all newest plant methods, also livestock. 
Excellent references. Willing to invest some money 
if necessary. Box W-924, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, III. 





BOILED HAM FOREMAN—-sober, reliable, mar- 
ried man with over 20 years’ experience. 
in curing his own boiled hams. 
boiled ham business 100%. 
meat man. Desires connection with good firm. 
Box W-928, THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Ill. 


Expert 
Can build up your 
Also A No. 1 smoked 





SUPERINTENDENT OR ASSISTANT. Energetic 
young man with general experience in all depart- 
ments, including and mechanical end of 
business, seeks connection with small, medium or 
large independent packer. Box W-929, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 


costs 





SALESMAN AND 
spices, 


DEMONSTRATOR of mixed 
fast and slow cure materials. 15 years’ 
Packinghouse experience in sausage manufacture, 
spice mixing, arterial pumping. Eight years’ sell- 
ing experience packinghouse products. Box W-930, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Ill. 





SALES EXECUTIVE—Many years’ experience as 
salesman and sales executive. Successfully spe- 
cialized in manufactured product and beef sales. 
Also Assistant marketing specialist, U. S. Govt., 
meat grader in charge of several stations. Experi- 
enced in provision production. Excellent references 
from industry and Federal Government. Box W-931, 
THE NATIONAL PROVISIONER, 407 So. 
born St., Chicago, Ill. 


Men Wanted 


INDUSTRIAL ENGINEER wanted with packing 
house experience. For further information write 
Oswald and Hess Company, 1550 Spring Garden 
Ave., N. S., Pittsburgh, Pa., and give full quali- 
fications. 


Dear- 











WANTED by reliable firm, experienced first-class 
sausage maker for all-round work, to help on 
chopping, stuffing, smoking, etc. Plant located 
Rocky Mountain Region. Answer giving age, 
experience, references, salary expected. Replies 
confidential. Box W-926, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Ill. 





WORKING FOREMAN, for curing, smoking, ham 
boning and boiling, including artery pumping. 
Plant located in the Middle West. Killing 600 
hogs per week. In reply give age, experience, 
reference and salary expected. Box W-927, THE 
NATIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 





Plant Manager 


Plant manager wanted. State experience and give 
references. Write Schafer Packing Co., Coal 
and Belmont Sts., Easton, Pa. 





Business Opportunities 





MODERN SAUSAGE MANUFACTURING PLANT, 
consists of brick building, 35’ x 150’ with six-car 
garage attached. Fully equipped for the manufac- 
ture of all kinds of sausage, curing and processing 
of smoked meats, etc. Equipment consists of steam 
boiler, 10 ton ice machine, ovens, grinders, mixer, 
cutters, etc. Box W-909, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Ill. 





PART STORE FOR RENT—Fulton Market. Won- 
derful location; old stand for veal and provisions. 
Coolers, All equipment. Box W-921, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Il. 





MODERN SAUSAGE FACTORY in good industrial 
city. 50,000 to 60,000 Ibs. weekly output. Good 
opportunity for large packer to get established. 
Box W-933, THE NATIONAL PROVISIONER, 
407 So. Dearborn St. Chicago, Ill. 





Equipment for Sale 





FOR SALE: 100 lb. Buffalo Silent Cutter Model 
38-B with 15 HP motor 220V 2 Ph. 60 Cycle extra 
set knives. New gears, fine condition. Box W-934, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Ill. 


Rendering Equipment Offerings 


1—Meakin horizontal continuous Crackling Press, 
with tempering apparatus, 36 h.p. motor, 800 to 
1000 Ib. cap. per hour. 
5—9 x 19’ Revolving Digesters or Percolators. 
1000 Feet Drag or Scraper Conveyor. 
10—Bartlett & Snow Dryers. 
25—Dopp Kettles, all sizes. 
10—Hammer Mills, Crushers, Grinders, Pulverizers, 
Power Plant Equipment. 

Sausage and Meat Equipment 
5—Ice Breakers and Crushers. 
2—Brecht 200 lb. Stuffers, without tubes. 
2—Grinders, No. 156 and No. 52. 
2—Meat Mixers, 35 gal. and 1000-lb. 
1—Brecht 18” Filter Press. 
1—Hand Operated Fat Cutter. 

Ask for ‘Consolidated News’’ listing our large 
stock. Send us your inquiries—we desire to serve 
you. What have you for sale? We buy from a 
single item to a complete plant. 


CONSOLIDATED PRODUCTS UO., INC. 
14-19 Park Row, New York City, N. Y. 





The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, Ill. 





Seales 


SCALES—Motor truck, stock yards, and warehouse 
scales, $197 and up. 5 year guarantee. Indus- 
trial scales for all purposes. Scales serviced and 
repaired at lowest cost. Estimates free. Also a 
few used scales. Bonded Scale Co., Manufacturers, 
Dept. NP, Columbus, Ohio. 





Equipment Wanted 





Packing Equipment Wanted 


Wanted for user: 2—50 and 100 Ib. Silent 
Cutters; 2—50 and 100 Ib. Stuffers: 2—100 and 
200 Ib. Mixers; 3—Grinders; Filter Press, Lard 
Cooling Roll. No dealers. W-718, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., 
New York City. 





WANTED: Used Condenser for 10 x 10 Frick Ice 
Machine. Must be in A-1 shape. Box W-932, THE 
NATIONAL PROVISIONER, 407 So. Dearborn 
St., Chicago, Ill. 














SAUSAGE PROBLEMS? Here’s Your ial 


“Sausage and Meat Specialties” 


The first book of its kind on these important subjects. Sausage manufacturers and sau- 
sagemakers are applying it to their daily operations, and prominent educators in agri- 
cultural colleges have adopted it as a text book. Modern authentic sausage practices, 
tested and proven sausage formulas, recommendations for manufacturing and operating 
procedure and plant layout suggestions highlight the subjects covered in this outstanding 
volume. Order your copy today . . . price $5.00, postpaid. 


THE NATIONAL 


407 SOUTH DEARBORN STREET + CHICAGO, ILLINOIS 


PROVISIONER 
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BEEF - PORK + VEAL - LAMB 
CANNED FOODS 
HAMS + BACON ¢ LARD « SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plunts: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 





























Philadelphia Scrapple a Specialty 


F ohnJ.Felin&Co., Inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 402-10 West 14th St. 


HAMS - BACON - LARD - DELICATESSEN 




















Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 


























PORK PRODUCTS — SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 

















KINGAN'S RELIABLE 


HAMS @ BACON @ LARD @ SAUSAGE 
CANNED MEATS @® OLEOMARGARINE 
CHEESE @ BUTTER ® EGGS @ POULTRY 


A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 





Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, /ndianapolis Established 1845 











PATENT CASING COMPANY 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 


617-23 West 24th Pluce 


Chicago, Illinois 
















ALWAYS ASK FOR THE 
“ORIGINAL” 
fem “SELTZER BRAND” 
Bh LEBANON BOLOGNA 


GET THE BEST 





CLEAN MFR’D BY 
TASTY > PALMYRA BOLOGNA CO., INC. 
WHOLESOME | PALMYRA, PENNA. 




















THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff Earl McAdams Clayton P. Lee P. G. Gray Co. 
437 W. 13th St. 38 N.DelawareAv. 1108 F.St.S.W. 148 State St. 


























~ 


Ratlvs 


from the Land O’Qrn 


—Saauaeaeaaeaagaws VPeErrrrrr,r' 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 
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BICZYJA 


(Pronounced BE-CHI- YA) 


— AND — 
PRONOUNCED 


The finest Polish-Style 
Ham on the market to- 
day by hundreds of sat- 
isfied Tobin customers! 


THE TOBIN PACKING CO., INC. 


FORT DODGE, IOWA 

















B®) =3.,1-5 on 


GOOD FOOD 


Main Office and Packing Plant 
Austin, Minnesota 


























THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 














Wilmington Provision Company 


TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 
U. S. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 

















THE 


CASING HOUSE 
Beartn. Levies Co.,inc. 


ESTABLISHED 1682 


MEW YORK CHICAGO LOMDON 
BUENOS AIRES AUSTRALIA WELLINGTON 





ADVERTISERS 


in this issue of ThaNat 


Allbright-Nell Co., The....Third Cover 
American Agricultural Chemical Co... 7 
Armour and Company 


Baker Ice Machine Co 


Callahan, A. P. & Co 

Cincinnati Butchers’ Supply Co 
Cleveland Cotton Products Co 
Corn Products Sales Co 

Crane Company 

Cudahy Packing Co 


se on Million ae Hilen an Hilo: a: Eile oe | 


ee ee 


Dexter Folder Co 
Felin, John J. & Co., Inc 


Great Lakes Stamp & Mfg. Co 
Griffith Laboratories, The 


Th TH THAN rH TH Th TH 


Ham Boiler Corp 

Hercules Powder Co., Inc 

Hormel, Geo. A., & Co 

Hunter Packing Co 

Hygrade Food Products Corporation. .47 


Identification, Inc 


Jackle, Frank R 
Jamison Cold Storage Door Co 


Kahn’s, E., Sons Co 
Kennett-Murray & Co 
Kingan & Co 


Legg, A. C., Packing Co., Inc 
Levi, Berth. & Co., Inc 


Mayer, H. J., & Sons Co 
McMurray, L. H 
Meyer, H. H. Packing Co 





While every precaution is taken to insure accuracy, we com erantee 
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CN A I 5 io dwn @ ndash 39 
Morrell, John, & Co............000- 45 
Niagara Blower Co................ 39 
Oppenheimer Casting Co............. 38 
Palmyra Bologna Co., Inc............ 45 
Patent Casing Company............ 45 
ee I so nse ses ewe a seen Oe 39 
Powers Regulator Co............... 37 
Pure Carbonic Corp................ 10 
Rath Packing Company............. 45 
Rhinelander Paper Co.............. 26 
Smith’s Sons Co., John E. .Second Cover 
Staley, A. E., Mfg. Co....... First Cover 
TE iis Sag sia ee cnn nneeas 6 
Stedman’s Foundry & Machine Wks.. .36 
Stevenson Cold Storage Door Co..... 25 
Seperiog Packing C6... ..ccceceves 47 
Swift & Company........ Fourth Cover 
ee PE Sos ov cd de baveenden 46 
Transparent Package Co........ 19, 20 
Wee PI a vc bie eb iweancerces 25 
. UR RS ee 45 
py eee eT 8 
Wilmington Provision Co........... 46 
W-W Grinder Corporation.......... 39 
York Ice Machinery Corp............ 9 


The firms listed here are in partnership 
with you. The products and equipment 
they manufacture and the services they 
render are designed to help you do your 
work more efficiently, more economically 
and to help you make better products 
which you can merchandise more profit- 
ably. Their advertisements offer opportu- 
nities to you which you should not overlook. 








y, me cond arantee against the possibility of a change or omission in this index 






HONEY BRAND 


Hams - Bacon 


Dried Beef 





HYGRADE'S 
Original West 
Virginia Cured Ham 


reer CONSULT US BEFORE 
YOU BUY OR 
HYGRADE’S SELL 


































Frankfurters in 
I tolatize] Casings 


Domestic and Foreign 
HYGRADE’S Connections 
Beef - Veal Invited! 


Lamb - Pork 








HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 














Superior Packing Co. 


Price Quality Service 








Chicago St. Paul 














DRESSED BEEF 


BONELESS BEEF and VEAL 
Carlots Barrel Lots 

















HUNTER PACKING COMPANY 
East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 

















Representatives: 
NEW YORK agai aR 
OFFICE A ( 4 William 7 Joyce 
106 Gansevoort St. Jay 5 oe 
Y 6 y OF. C. Rogers Co. 
« de: Philadelphia, Pa. 
¥ ibe. +} jadelphia, Pa od 
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PRAGUE 


POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


A QUICK DISSOLVING INGREDIENT IS BETTER 


We call your attention to “A Perfect Cure’’—“‘A Rich, Ripe Flavor” in a “Short Time Cure” 








on 2 ~ ad Rina Saeats 


| THE GRIFFITH LABORATORIES’ CHICAGO FACTORY 








We Show 1940 Improvements 








A word of advice. Ask our 
salesman to tell you about 
curing all your sausage 
meats in the silent cutter, 
andsave 3to5% shrinkage. 
Griffith makes many sau- 
sage improvements. Make 
better sausage for less 
money. We have the form- 
ula ready for you. Add 
cereal—meats are higher. 


2 
When you have fat briskets 
or fat pork trimmings to use 
up, ask our salesman to 
show you how to use them 
up and make a more ten- 
der sausage. 

















YOU NEED THIS SCALE 








You 

Need A Perfect Scale 

To P bas oh 
‘ alculator o 

Weigh Pickle Percentage 

The 

Pickle . 

Can 


Any Scale Be 
More Practical? 








THIS 
PRAGUE PERCENTAGE SCALE 


Treats Each Ham as an Individual 


The Pickle Is Distributed in Every Part 


CEREAL IN SAUSAGE 


CEREAL IN SAUSAGE is a subject demanding earnest 
thought. Sausage as a CONCENTRATED FOOD is 
universally used. This product is a meat concentrated 
for the workingman’s table. The highest standard is 
desirable. For many years the public has been per- 
mitted to think cereal was used to cheapen sausage. 
We wish here to set the public and the packer back on 
the RIGHT ROAD to proper and SCIENTIFIC THINK- 
ING. We here submit that a cooked cereal can be 
used and SHOULD BE USED for the purpose of con- 
serving RICH MEAT JUICES and HIGH QUALITY FATS. 


A Rich Sausage sells. A fat sausage eats well. Our 
“Royal Mulsifat” firms up your wieners. 





1415-1431 WEST 37TH STREET 





THE GRIFFITH LABORATORIES 


Eastern Factory: 35 Eighth St., Passaic, New Jersey 
Canadian Factory and Office: | Industrial St., Leaside, Toronto 12, Ontario 


CHICAGO, ILLINOIS 
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MODERN HOG SCALDING 
om (ec? == EQUIPMENT 


and Auto- 
matic Water 
Temperature 


Control. 


& 
Removable 
False Bottom. 













@ Automatic Power Hog Dropper. 


& Splash Shield and Dropper’s 
Platform. 


@ ANCO Automatic Hog Scalder. 








@ Cast Iron Scalding Tub. 
@ Firm Tread Steel Platform. 


@ Water Circulating Propeller. 


Automatic continuous 
movement of hogs thru Scald- 


ing Process saves money. 


@ Modernized Hog Scalding Departments should include the above mechanical 
improvements. Cast iron sectional tubs have been proven best for long wear and 
are exceptionally easily cleaned, when made with “V“ shaped bottom and remov- 
able false bottom. 


The ANCO Scalder keeps the hogs submerged and automatically moves them 
toward the Dehairer, while the propeller circulates the water to equalize its tem- 
perature throughout the tub. 


Ask an ANCO Sales Engineer about modernizing your Scalding Department, so 
that you can economically and efficiently scaid more hogs. 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 
117 LIBERTY STREET, NEW YORK, N. Y. 








OLD 


(IT’S A WINNER EITHER WA 


But Is It YOUR Liver Sausage They‘re Eati 9 


June, 1940, finds more people eating liver sausage business. Flavor, quality, will bring the repems 

than ever before... eating it hot (a new idea to sales, after your sausage has been tried. ~ 

thousands)... eating it cold. Because, never in But to get that all-important first trial, appeat= 

its illustrious history has liver sausage had the ance is tremendously important. 

promotion it’s getting now. Make sure the quality of your liver sausage is oe 
So be sure you get your share of this long-profit represented by its well-filled ,appetizing appearance, - ' 


Use-— 
Swift’s Selected Natucl Casings 


Large, dependable supplies . . .close, expert shout the fine quality of your liver sausage 
grading . . . skillful processing, insure your . .. insure that initial sale. Call your local 
getting casings that are always uniform, Swift representative. He’ll help you get 
fresh, of fine color... casings that fairly your share of liver sausage business with 


Swift’s Selected Naiwia/ Casin 38 


‘They Are Dependable”’ 














